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Jo O'Connor is a local writer with deep roots in Kennebunkport. She is a mother 
of twins and the founder/lead singer of the local band, The Dock Squares. She 
teaches Zumba and aqua classes, is an online marketing communication pro-
fessor at Northeastern University and Lasell College, and has worked for the 
Boston Celtics, the Boston Garden/Fleet Center, CBS Radio, Sonesta Hotels, and 
the Wang Center for the Performing Arts. Say hello at jfboconnor@gmail.com.

Valerie Marier is a freelance journalist who has traveled the world writing for 
magazines and newspapers. She moved to Maine from the New York metro-
politan area thirty years  ago. She considers the Kennebunks home but loves 
every inch of the Pine Tree State. Val is a happy wife, mother and grandmother 
who also enjoys knitting and reading, golf and travel, and writes about them 
in her weekly blog, Wandering With Val (www.wanderingwithval.com). 

Faith Gillman is a freelance writer/editor by night and loan processor by 
day. Mother of two and “Nonnie” of two, she is happiest when given an 
opportunity to share the stories of the people and places that make Maine the 
best place to be in every season. When she’s not working, Faith spends her 
time with George and their Japanese Chins, Georgy and Rexy—that is when 
she’s not busy maintaining her reputation as the “Kennebunk Dance Lady.”

Steve Hrehovcik began as an advertising copywriter, then shifted to feature 
articles, fi lm,  theater and television scripts, ghost writing and editing. He has 
been with this newspaper since 2006. He is also an artist creating illustrations 
of homes, portraits, animals, caricatures and children’s books. He and his wife 
Carol have lived in Kennebunk for almost 50 years. His book Rebel Without A 
Clue – A Way-Off  Broadway Memoir is available at kennebunkartstudio.com. 
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Rob Coburn is a feature writer for Tourist & Town. He is a curious 
explorer of Maine’s wonderful distilleries, oddities, and outdoors. He 
helps guide readers to new discoveries and hidden gems. Rob rides 
bikes, rows boats, and teaches youth tennis. He’s a Kennebunk dad 
and husband.

Guests this issue include Randal Simon, who brings us his Q&A real estate column, "Simon Says"; 
Marguerite Genest, who brings us "Local Entrepreneurs"; and photographer Sandy Gnidziejko with 
"Behind the Scenes," a peek into the labors of hardworking Mainers. We thank you for your wonderful 
contributions to Tourist & Town!

Dana Pearson is a writer and musician who lives in Kennebunk with his wife, 
Diane. His novels Viewers Like You, Two Birds and The Muralist, as well as the 
humor column collection No, But Seriously: 1994-2007  and the short story 
collection Three Boat Lengths, can be found at www.amazon.com/author/
danapearson.

PUBLISHER'S NOTE

COVER ARTIST EMILY DRUMMOND

www.coronavirus.gov

"When 'I' is replaced with 'We'
even the illness becomes wellness."

 ~ Malcolm X

Kristen Kuehnle is an avid reader, “turned” columnist, who moved to Maine 
from Salem, MA. She retired from Salem State University in 2016. Kristen opened 
Fine Print Booksellers in Dock Square, Kennebunkport. She is the mother of two 
and a happy grandmother. Reading is a passion. One of her favorite expressions 
is “Open a Book and open a mind.” kristen@fi neprintbooksellers.com.

To our readers,
When going through a diffi  cult time it can be hard to shift to a positive mindset – and yet I am 

seeing all sorts of evidence of this very shift. Solidarity is alive and well.
According to Webster’s Dictionary, solidarity is unity that produces or is based on community 

of interests, objectives, and standards. It is fellowship. It is community. 
Solidarity is also seeing everyone as our neighbor, being committed to the common good, and 

knowing we are responsible for each other as one human family. 
I’ve heard it said that charity is vertical whereas solidarity is horizontal. It takes place between 

equals. It shows respect for one another. This kind of love and solidarity are our shelter during 
challenging times. They help us wade through uncertainty.

Gratitude is also our shelter – and as I write this publisher's note today, I am fi lled with gratitude. 
I am grateful for the immensely talented Tourist & Town team. I am grateful to the advertisers 
who make this newspaper possible. And I am grateful to you, the readers, for allowing us to put 
smiles on your faces during a sobering time.

Please stay well everyone.

Kingsley Gallup, Publisher
Tourist & Town

It's easy to see that growing up in Maine has 
heavily infl uenced Emily's artistic expression. 
She is continuously inspired by her picturesque 
surroundings. With a goal to capture unique 
glimpses of her coastal home state, she aims 

to create work 
that is energet-
ic and vibrant, 
yet evokes a 
w e l c o m e 
sense of com-
fort through 
playful color 
a n d  i c o n i c 
subjects.

www.emily-drummond.com

"I am of the opinion that my life belongs to 
the whole community and as long as I live, it 
is my privilege to do for it whatever I can."

George Bernard Shaw
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Happy birthday Maine! 200 years old as of March 15, 2020. This issue is for you!

by Valerie Marier
I love Maine. As a trans-

planted New Jerseyite, I like 
how locals drive and don’t 
honk if you sit one nano-
second more when the light 
changes to green. I like stop-
ping at Port Lobster to get 
hot clam chowdah that I sip 
and savor while watching the 
midday tide roll in at Gooch’s 
Beach. But the best might 
be that Maine is home to 
L.L.Bean, the world’s greatest 
department store.

If you’ve never had a 
chance to roam the aisles 
of this 100-plus-years-old, 
200,000 square-foot fl agship 
store in Freeport, with annual 
sales of $1.6 billion, motor on 

Artist KJ Shows is raising funds for the WIRES Wildlife Rescue in Australia. Shows created 
this original koala painting for the cause – and you can have a print of your very own!

Artist and local gallery raise funds for Australian wildlife

FMI contact KJ Shows at
kellyjoshows@fearnoart.net

or The Wright Gallery at
thewrightgallery.com

WIRES (New South Wales (NSW) Wildlife 
Information, Rescue and Education Ser-
vice Inc.) has been rescuing and caring for 
wildlife for over 30 years and is the largest 
wildlife rescue organisation in Australia. 
The WIRES mission is to actively rehabili-
tate and preserve Australian wildlife and 
inspire others to do the same. 
WIRES currently has 3,000 volunteers in 
28 NSW branches involved in the rescue 
and care of wildlife and has a dedicated 
Rescue Offi  ce that operates 365 days a 
year. In response to the tragic toll of the 
catastrophic fi res and drought on wildlife, 
WIRES is actively pursuing signifi cant op-
portunities to help wildlife more broadly 
across Australia, including partnering on 
projects to improve long-term outcomes 
for native animals.

About WIRES Wildlife Rescue

www.wires.org.au

Signed prints are 11x14” and 
are being sold for $45 through 
Shows herself, as well as at 
The Wright Gallery in Cape 
Porpoise. (The Wright Gal-
lery can frame as well.)

The Wright Gallery, 5 Pier Road, Cape Porpoise, is showcasing a special piece by artist KJ Shows, pictured above, to raise funds for Australian wildlife.

up. Bean draws close to three 
million visitors each year. I 
cannot remember a guest at 
my house who hasn’t put 
L.L.Bean near the top of their 
itinerary.  Some go to buy 
the signature tote bags, oth-
ers just to eyeball the indoor 
trout pond.

Bean is open 24 hours a 
day, 365 days a year — and 
there are no locks on any 
of the doors. Since 1951, 
the only time Bean closed 
marked President John F. 
Kennedy’s assassination and 
founder L.L. Bean’s death. 

Prompting this “open 
door” policy, apparently, 
was that Mr. Leon Leonwood 
Bean had been roused from 

his sleep too many times with 
nocturnal visitors ringing 
the night bell on their way 
upstate to hunt and fi sh. He 
always obliged.

Outside Bean’s main en-
trance stands a 16-foot high 
model of the iconic brown 
and tan rubber-bottomed 
Maine hunting boot. It’s actu-
ally a size 410, and represents 
the fi rst product the entrepre-
neurial founder produced. 
Nearly 90% of the fi rst boots 
he made turned out to be 
defective. Mr. Bean repaired 
and replaced them free of 
charge, thereby initiating the 
“legendary guarantee” the 
company honored for de-
cades. (Today, the guarantee 

is for one year.)
One story epito-

mizing Bean’s custom-
er service involves Ed 
Dwyer, a former sales 
rep. In the 1970s he 
sold a camping stove 
to a woman about to 
leave for a tour of Ire-
land. After she left, 
Dwyer realized the 
woman might have 
trouble finding the 
proper fuel for the 
stove in Ireland. He 
went to the cashier and 
discovered the lady 
had paid by a check 
that listed her home-
town in Vermont.

He happened to 
have the next day 

off  so he drove to Vermont, 
inquired at the general store 
and was given directions 
to her home. Once there, he 
exchanged stoves and taught 
her how to use the new one. 
Several weeks later, Mr. Dw-
yer began receiving post 
cards from Ireland.

“A lot of people have 
fancy things to say about 
customer service,” Leon Gor-
man, son of the founder, said. 
“But it’s just a day-in, day-
out, ongoing, never-ending, 
persevering, compassionate 
kind of activity.” 

Personal proof: the zip-
per on my son’s blue nylon 
backpack crumped out after 
eight years of hard duty in 
elementary school back in the 
1980s. When I went to see if 
the zipper could be repaired, 
in the 1990s, Bean insisted I 
get a new back pack — which 
they gave me for free.

During the Christmas 
season the normal sales force 
of 5000 doubles. The green-
shirted staff are not only 
savvy, they are personable 
and helpful. Looking for 
a fl eece with a 12” zipper? 
“Right here.” Need water-
proof shoes. “We have sev-
eral choices.” 

Bean’s online business 
(llbean.com) is among the 
top-rated e-commerce sites 
in the industry, and offers 
free shipping to the United 
States and Canada with no 

minimum purchase and no 
end date. This continues the 
tradition L.L. started back in 
1912 by off ering all products 
in his catalog “postpaid.” 

This Maine treasure is 
worth a trip or a phone call 
or a browse through its web-
site.  And I’m not even on the 
payroll.

Elizabeth Arruda, Innkeeper
141 Port Road, Kennebunk, Maine

(207) 967-5766 | englishmeadowsinn.comThe iconic "Bean boot." It’s actually size 410. Courtesy photo

L.L.Bean puts its best boot forward – a size 410 to boot!
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by Jo O’Connor
In this Mainely Maine edition, it’s easy to see that Mainers have grit. With our 

rugged coastlines, rough winters and harsh weather, hardy Downeasters have needed 
to grow an extra layer or two to deal with the elements. While Maine is recognized 
as an aesthetically breathtaking state (I say Vacationland is the most beautiful state 
and admit my bias prevails), it is the people who make this state sing.  Exploring our inventors, 
entrepreneurs, artists, authors, politicians and performers will drive home this point. Let’s celebrate 
the Maine movers and shakers and their claim on our rich history. In studying our fabric, celebrat-
ing our people is a laudable enterprise. 

Old-fashioned ingenuity abounds in the Pine Tree State with a wide variety of Mainers invent-
ing items for necessity and/or convenience: from earmuff s to microwave ovens, and from fl at-
bottomed paper bags to board games, Mainers have made their mark. The Maine encyclopedia 
lists the entire lot – let’s examine a few:
• At the top of our list is attorney John Ruggles, Skowhegan-raised Supreme Judicial Court 

member and U.S. Senator, protecting all would-be inventors on a national scale.  In 1836, he 
framed the bill that fundamentally restructured the U.S. patent system and the U.S. Patent 
Offi  ce.  He also invented a train wheel designed to combat adverse eff ects of weather on the 
track. And yes, it was patented. 

• Farmington-born inventor-extraordinaire Chester Greenwood, who, in 1873, at age 15, invented 
earmuff s by asking his grandmother to sew some beaver pelts onto a wire frame. According 
to Maine.gov, Greenwood also patented the wide-bottomed tea kettle, the steel-toothed rake, 
automotive shock absorbers, a new type of spark plug, a folding bed and a machine used to 
produce wooden spools for wire and thread. The fi rst Saturday in December each year, the 
Franklin County Chamber of Commerce hosts a parade in his honor in Farmington.

• Did you know the Stanley Steamer motor vehicles were invented in the 1890s by Kingfi eld-
born twins Francois (F.E.) and Freelan Stanley? Wikipedia states that F.E. also patented the fi rst 
photographic airbrush, which he used to colorize photos.  Because of his interest in automo-
tives, he sold his airbrush invention to George Eastman (of Eastman-Kodak).

• Sangerville resident Hiram Maxim invented the fully automatic machine gun. He also held 
patents on the mousetrap, hair-curling irons and steam pumps. Among other things, he invented 
smokeless gunpowder, a gas generator, gas headlights for locomotives, automatic steam and 
vacuum pumps and engine governors. He was knighted in 1901 by Queen Victoria. 

• Although someone else was given credit for the name “snowmobile,” Waterville’s own OC 
Johnson invented the fi rst vehicle for over-snow travel.

• Born on a farm in Danville in 1822, Eben Jordan left the state at age 14 with $3 in his pocket 
and later founded the Jordan Marsh Company.

• Born in Portland, Helen Augusta Blanchard patented 28 inventions relating to sewing machines 
in the 1870s, including the method allowing for the zig-zag stitch. She also fi led patents for the 
invention of the pencil sharpener, a surgical needle and a hat sewing machine.

• Known as “Lady Edison,” Margaret Knight of York holds 27 U.S. patents, and is famous for 
inventing the machine that folded and glued paper to form the fl at-bottomed brown paper 
bags used by shoppers today. Her many other inventions included lid-removing pliers, a 
numbering machine, shoe-manufacturing machines, a dress shield to protect garments from 
perspiration stains, a rotary engine and an internal combustion engine.

• According to onlyinyourstate.com, in 1834, Readfi eld inventor Leonard Norcross patented what 
the sealed dive suit. The suit had weighted feet and a hard, watertight helmet. He also invented 
a nail-making machine, a stump lifter and an accelerated spinner for hand-woven wool.

• Born in 1836, in Vienna, Milton Bradley started his career as a draughtsman and lithogra-
pher - that led him to form Milton Bradley and Company, a longtime leader in the American 
manufacture of games and toys. Just think: Barrel Full of Monkeys, Battleship, Candy Land, 
Jenga, Rock ‘Em Sock ‘Em Robots and of course, Yahtzee. 

• Hansen Gregory from Rockport invented the donut hole. Chowdaheadz.com states the Dutch 
invented donuts, but they were often cooked unevenly leaving a raw center. While working as 
a 16-year-old crewman on a lime-trading schooner in 1847, Hansen came up with the solution 
of punching a hole in the center.

• Burt’s Bees was founded in Maine in the 1980s by former photojournalist Burt Schavitz. Men-
talfl oss.com details that he became a beekeeper, began selling honey and ultimately co-founded 
Burt’s Bees with Roxanne Quimby in 1984.
Sources: Maine encyclopedia; Maine.gov; Wikipedia; Yankee magazine; newengland.com; Metalfl oss.com; 
answers.com; dailymail.co; forestformainesfuture.com; Britannica.com; Chowdaheadz.com; townandcountry.
com; thefamouspeople.com, biography.com; movoto.com; Fun Trivia Facts of Maine by Crowder; visitmaine.
net; historybyzim.com; onlyinyourstate.com; captaingregorys.com; Pinterest; nbcnews; American Digest.

Mainely Maine • Ayuh, It’s a Fact

home • self • soul
Trillium

Jewelry • Bags
Rock Art

• Candles •

Come check out Trillium!
A great shop that is thrilled to be part of the Biddeford Renaissance

Celebrating 5 years!

238 Main Street
Biddeford
207.710.2830

Hours:
M-F 10-5:30

Sat 10-2

Locally Made • Fair Trade
with

Cards  • Pottery
• Clothing •
Garden Fun
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SMITHFIELD MEADOWS | 54+ Acres of Rolling Fields, Pond & Little River
Stunning | $1,495,000

KENNEBUNKPORT | Bold Oceanfront | 4 Bdrm, 3.5 Bath | Right of Way to Sandy Beach
$3,475,000 

CAPE PORPOISE | Amazing Water Views from Every Room | Water Access 
Custom Built Contemporary Maine Cottage | $1,790,000

GOOSE ROCKS BEACH | Waterfront | Steps to the Beach
$1,225,000

KENNEBUNK | “The Woods” Subdivision | Minutes from Town, Beaches 
Walking Distance to Webhannet Golf Course | $275,000

WATERFRONT | In-Town | Walk to Dock Square | Potential Galore!
$949,000

165 Port Road. Kennebunk, Maine 04043    |    207-967-3883    |    pmrealestate.com
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COUNTDOWN TO 200
Count Down to

Kennebunk's 
200th Birthday with 

Tourist & Town

Sandy Gnidziejko, Manager
sgnidzie@maine.rr.com

LITTLE RIVER 
ANTIQUES & ESTATE SALES, LLC

207-751-6466

Estate Liquidation Sale
PUBLIC WELCOME

Fortunes Rock Road, Biddeford

Offering complete Personal Property Appraisals

Complete listing and pictures on our website
www.antiquesandestatesalesme.com

Stunning Ocean-side Estate featuring:
Contemporary Home Furnishings & Decor,

Ethan Allen and Duncan Phyfe-style Furniture,
Upscale Women's Clothes & Linens

Bring your wallet AND camera.
You will need both!

March 27, 28 & 29
Friday, Saturday & Sunday, 9 AM - 3 PM

by Dana Pearson 
Under blue skies on a 

warm Saturday afternoon, a 
derrick hoisted a 250-pound 
piece of limestone into the 
air above the nearly com-
pleted foundation of the new 
town hall. Seven hundred 
townspeople, including 125 
schoolchildren gathered on 
the lawn across the street, 
observed the ceremonial 
laying of the cornerstone, 
which was preceded by an 

inspiring 18-minute speech 
from the Reverend Robert 
P. Doremus and a little bit 
of business conducted by 
Elmer M. Roberts, chairman 
of the board of selectmen.

Roberts, a serious-look-
ing man with high cheek-
bones and a well-defined 
side part, stood with other 
town offi  cials atop a make-
shift stage of planks and 
guardrails erected where the 
fi rst fl oor of the municipal 

building would eventually 
be installed. Holding a cop-
per box measuring six by 
eight by two inches, Roberts 
listed its contents, deposited 
the container in an opening 
in the back of the founda-
tion, then sealed it with a 
fresh spread of mortar, an-
nouncing, “I now place this 
box beneath the corner.”

With a signal, the corner-
stone was lowered into place 
in the northwest corner of 

the town hall, with Roberts 
proclaiming, “Long live the 
United States of America.”

And now, 99 years after 
the Kennebunk Town Hall 
time capsule was buried, it’s 
about to be exhumed.

Barring any Al Capone’s 
Tomb-type mishap, the time 
capsule’s big reveal is be-
ing timed to coincide with 
Kennebunk’s Bicentennial 
(which coincides with that 
of the State of Maine). Bicen-
tennial Committee Chair-
woman Kathy Ostrander 
Roberts said the decision to 
open it this year stemmed 
from the search for a diff er-
ent time capsule.

“When Kennebunk High 
School was being renovat-
ed, they couldn’t find the 

time capsule planted in the 
front yard by the big pine 
tree,” she said. “It got people 
thinking of the town hall 
one. But nobody had a clue.”

Roberts dug through the 
Kennebunk Star archives at 
Kennebunk Free Library, 
and found an article describ-
ing the October 29, 1921 cor-
nerstone ceremony, which 
came a year after the previ-
ous town hall had burned on 
the present site of the memo-
rial park on the other side of 
Summer Street. However, 
there was no indication of 
when our forebears desired 
to have their time capsule 
unearthed. 

“I thought it’d be a good 
time to bring it to light,” 
said Roberts. “It’s darn close 

to 100 years, and it’ll have 
more of a bang if done dur-
ing our Bicentennial.”

While the newspaper ar-
ticle gave a good idea where 
the time capsule would be, 
it didn’t exactly pinpoint its 
location. So, not desirous of 
making a bunch of unnec-
essary holes in Town Hall, 
Roberts arranged with Ed’s 
Electronics of Kennebunk 
to have someone do a little 
metal detecting in early 
February. While signals 
were found in the northwest 
corner, possibly that of the 
capsule, so were many other 
signals detected – quite 
likely that of the copious 
amounts of rebar reportedly 

Using a ground-penetrating radar, a group met at Kennebunk Town Hall Feb. 28 to try to 
locate a time capsule buried in 1921. From left are Selectman Blake Baldwin (seen fi lming the 
proceedings), Matt Shrock of Dig Smart, Kennebunk Bicentennial Committee Chairwoman 
Kathy Roberts, Kennebunk Town Engineer Chris Ostereider, Rick Roberts, and Santo 
Lombardo of Dig Smart. Photo by Dana Pearson. 

Pinpointing a piece of history in time for the Bicentennial

continued on next page

117 Main Street, Kennebunk 
www.brickstoremuseum.org

Happy 
Birthday 
Maine!

Matt Shrock of Dig Smart points out an anomaly detected on his GPR at Kennebunk Town 
Hall, where the search is on for the time capsule.
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Matt Shrock of Dig Smart fi nishes marking the spot on the foundation at Kennebunk Town 
Hall where a 1921 time capsule is believed to be buried.

used during the building’s 
construction.

On the freezing morn-
ing of February 28, Rob-
erts, along with husband 
Rick, Town Engineer Chris 
Ostereider, and selectmen 
liaison Blake Baldwin, met 
with Matt Shrock and Santo 
Lombardo of Dig Smart at 
Town Hall. Using a MALA 
brand GPR (ground-pene-
trating radar), Shrock and 
Lombardo were tasked with 
fi nding the time capsule.

As Lombardo used his 
gloved hands to run the 
wheeled detector back and 
forth over the foundation 
in the neighborhood of 
where the capsule was 
believed to be, Shrock 
eyed the attached monitor 
to find anomalies in the 
concrete – anomalies that 
made themselves known 
by distinct peaks made in 
the zebra-striped EKG-
type patterns on the screen. 
When one would be de-
tected, Shrock would have 
Lombardo mark the spot 

with a fluorescent green 
marker.

Eventually, in the sus-
pected location, an object 
roughly the size of the 
time capsule was outlined. 
Shrock, who grew up in 
Indiana metal-detecting in 
abandoned old schools with 
his father, and who’s been 
doing this sort of work for 
25 years, expressed confi-
dence in the discovery of 
something four to six inches 
inside the wall of the foun-
dation. However, he made it 
clear that there was “no way 
to say 100 percent it’s what 
you’re looking for.”

To make absolutely sure, 
Baldwin, who operates 
Video Creations in Ken-
nebunk, will provide a fi ber-
optic camera to take a look 
through a hole to be drilled 
from a stairwell inside the 
building sometime in mid-
March. Using the stairwell’s 
window as a point of refer-
ence, they’ll get as close as 
they can to the site and snake 
the camera in.

“Worst case scenario,” 
said Roberts, “is that we 
can’t fi nd it, and then [Parks 

& Facilities Supervisor] 
Dave Boyd is willing to 
open up the wall.” One can 
hope that the joke made by 
Town Manager Mike Pardue 
when he showed up in the 
stairwell – asking Baldwin, 
“How much C4 will you 
need?” – remains just that.

The plan for the cap-
sule’s contents – including 
newspaper articles about 
the burning of the old town 
hall and construction of the 
new one, photographs of the 
selectmen and Kennebunk 
Star publisher W. Lester 
Watson, and various coins – 
are to have them archivally 
preserved and put on dis-
play in Town Hall with the 
Bicentennial Quilt on June 
27, 2020, when the town 
will celebrate its 200-year 
anniversary.

There, the 1921 time 
capsule can be compared 
with the proposed 2020 
time capsule, the contents 
of which are currently being 
discussed by the Kennebunk 
Bicentennial Committee.

Dana Pearson can be 
reached at dana@touristand-
town.com.

continued from 
previous page

Beautifully Landscaped, Tranquil and Private
Close to Beach • 2 Club Houses w/ Laundry • 3 Heated Pools, Tennis, Trolley

For information or appointment: Valerie Vrettos (207) 337-2542
www.meadowledge.com

$35,000 to $98,000

Beautifully Landscaped, Tranquil and Private

HURRY – SELLING QUICKLY!

Open By Appointment – Gated Community – 430 Post Road, Wells, Maine

New & Used For Sale

IT’S A GREAT TIME TO PLAN FOR YOUR SUMMER HOME
Let Us Show You! Call Now For An Appointment!

46 Western Ave., KennebunK

OntheMArsh.cOM             207-967-2299

Farmhouse Hospitality 
Lunch  •  Dinner  •  Private Events

The Bicentennial Quilt – an update
Each unique square of this amaz-

ing quilt-in-process has been lovingly 
stiched with a shared passion – passion 
for the town of Kennebunk – and be-
fore long the quilt will make its debut!

Look for our update on Ken-
nebunk's Bicentennial quilt in the 
next issue of Tourist & Town. Please 
also revisit Dana Pearson's story on 
the quilt in our 11-21-19 issue, available 
online at www.touristandtown.com.

Steve Hrehovcik
Kathy Ostrander 

Roberts
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by Faith Gillman
Headquartered at a re-

stored saltwater farm, the 
Wells Reserve National 
Estuarine Research Reserve 

covers more than 2,000 
acres of land offering a 
myriad of trails, buildings 
and open space. Open year 
round, it takes an army of 

volunteers to keep 
the Reserve up and 
running.

The Reserve’s vol-
unteer community, 
utilized across all 
departments, from 
maintenance to ac-
counting to blog 
writing and support 
for events, numbers 
more than 300. The 
two-day Laudholm 
Nature Crafts Fes-
tival, alone, needs 
a volunteer force 
of about 200 to run 
smoothly.

“We like to say 
we have a volunteer 
job for just about 
every interest and 
time commitment,” 
said the Reserve’s 
Volunteer Coordi-
nator, Lynne Benoit 
Vachon. “Though 
the trails are peaceful 
and the beach is tran-
quil, a lot of volun-
teer effort supports 
this state of things, 
and we can use all the 
volunteers who come our 
way.” 

Vachon said the greatest 
need at present is for “vol-
unteer docents who give 
school and public tours, 
staff for visitor center and 
admissions booth, main-
tenance volunteers, trail 
rangers to serve as ambas-
sadors out on the trails, 

Calling (aspiring) local heroes to the Wells Reserve at Laudholm

and event volunteers to 
support fundraising and 
public events.” 

The Reserve will host a 
Volunteer Fair on March 
26, providing a great way 
for interested parties to 
find out more about the 
reserve and opportunities 
to help. A panel of five Re-
serve volunteers will share 
their experiences and take 
questions. 

“These folks have been 
asked to consider a ques-
tion or two ahead of time, 
such as “What motivates 
you to continue volunteer-
ing?” or “What moment 
during your volunteering 
has touched or amused 
you?” But volunteers’ 
answers are not always 
specific to Reserve vol-
unteering,” said Vachon. 
“Studies have shown that 
volunteers in general are 
happier, healthier people. 
While we hope attendees 
will be motivated to try 
volunteering at the Re-
serve, we also want to share 
the win-win benefit that 
people and organizations 
experience through volun-
teering anywhere at all.”

Interested in volunteer-
ing but concerned about 
time commitment? Don’t 
be, said Vachon. Volunteers 
work as much, or as little as 
they prefer.

“Some volunteers we 
only see at the Crafts Fes-
tival, and boy are we glad 
to see them. Others are 
here four to five days per 
week nearly year-round. 
Most volunteers are active 
during the Reserve’s busy 
summer season. The aver-
age volunteer commitment 
is probably once per week 
to twice per month.”

According to Vachon, 
the upcoming fair will 
give the greater commu-
nity a chance to “discover 
available volunteer op-
portunities at the Reserve, 

Wells Reserve Volunteer Fair
Thursday, March 26, 10-11:30 AM 

Mather Auditorium
342 Laudholm Farm Road

 (main entrance, use 55 Skinner Mill 
road on the GPS), Wells, Maine. 

For more information email
lynne.wellsnerr@gmail.com or see

www.wellsreserve.org

Happy Hour 
3–6pm daily and all day on 
Monday. Half-off beer and 

wine by the glass, $5 snacks

Sunday—Chef’s Tasting 
$18.99 for a 3-course meal

Tuesday—Early Burleigh
$10.99 specialty entree 

from 4–7pm

Wednesday—Burger Bash
$9.99 burger and unlimited 

fries

Thursday—Local 967
Select menu, $9 cocktails, 
$6 wines, $7 apps all night

The Kennebunkport Inn
One Dock Square | (207) 967-2621 

www.kennebunkportinn.com/dining

Karen Crow is one of the many volunteers helping the Wells Reserve cross items off its “to do” list.
Photo by Lynne Vachon courtesy of the Wells Reserve at Laudholm

There’s lots to do! Can you help, too? Peter Anthony is one 
of the volunteers that helps keep the Wells Reserve running. 
Photo by Lynne Vachon courtesy of the Wells Reserve at 
Laudholm

2020

123 Ocean Avenue, Kennebunkport • 207-967-8640

exquisite treasures. . .
DANNAH

Open Fri. – Sun.. 10-5

Tourist & Town
3-19-20 Issue #4

meet some of the volun-
teers whose work allows 
this place to exist and 
thrive,” while providing 
the information neces-
sary to make an informed 
decision about whether 

becoming a volunteer is a 
good fit. 

“And also,” said Va-
chon, “we have snacks!”

Faith Gillman can be 
reached at faith@touristand-
town.com.  
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THROUGH THE LENS WITH PHOTOGRAPHER BOB DENNIS

www.portimages.com • Instagram@portimages

Every full moon seems to have a name these days. Last week’s was called the 
“Full Worm Moon” because the ground begins to thaw and earthworms begin to 
reappear around this time in the northern hemisphere. I wasn’t even supposed to 
be home last week but since I postponed my long-planned overseas trip as con-
cerns over the coronavirus mounted, I decided it was an opportunity to maxi-
mize my enjoyment of the full moon. I photographed it from the end of Langsford 
Road Sunday evening, from Pier Road Monday morning, from Cape Porpoise 
pier Monday evening (the rise of the full moon in totality), and from behind 
Farm + Table Wednesday morning. The skies cooperated on each of these sight-
ings. I don’t have the equipment or the skill to produce the type of breathtaking 
images of the moon others captured up and down the Maine coast but overall I 
was pleased that I emerged with a number of satisfying, well-received images. 

The next full moon is April 7 and it’s called the Pink Moon!

Bob Dennis has been the primary photographer for the Kennebunk 
Kennebunkport Arundel Chamber of Commerce for 26 years and has 
published three books on Kennebunkport and eighteen Images of Ken-
nebunkport calendars. 

  

Donations always accepted and appreciated!   Proceeds benefit The New School 
in Kennebunk. An adventure in High School Education  •  tnsk.org
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Like Us!

Outta the Box 
8 York St., Kennebunk

(next to Toppings Pizza)

OPEN 7 DAYS A WEEK
Lots of PARKING out back!

207-604-5050  • 8 York St., Kennebunk

Voted #1
Thrift Store

  

T & T Publishing Schedule
~ Spring Issues ~

T&T Issue Date        Submission Deadline
Thursday, April 2 . . . . . . . . . . . . . . .   Tuesday, March 24
Thursday, April 16 . . . . . . . . . . . . .  Tuesday, April 7
Thursday, April 30 . . . . . . . . . . . . . . Tuesday, April 21
Thursday, May 14 . . . . . . . . . . . . . . .  Tuesday, May 5
Thursday, May 28 . . . . . . . . . . . . . . .  Tuesday, May 19
Thursday, June 11 . . . . . . . . . . . . . . .  Tuesday, June 2
Thursday, June 25 . . . . . . . . . . . . . . .  Tuesday, June 16
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by Rob Coburn
Please don’t use any of these quiz answers to help the kids or 

grandkids with their homework – except maybe  the one about 
the toothpicks. 

Maine was discovered:
• By the Vikings, who were looking for a good, local, hand-crafted mead.
• By a couple from NJ in the late 1950s who missed the exit for Boston on 

route 95 and thought this would be a nice place to spend a few weeks in 
the summer. 

• By Canadians looking for a sandy beach.
• By the Massachusetts settlers who looked to the North and East for timbers 

for ship-making.

The Maine State Bird is the:
• Great horned owl that can turn its head far enough around to really freak 

you out.
• Wild turkey. These birds were reintroduced to Maine when three pair were 

released. They then procreated so profi ciently that you can’t open your car 
door without thumping one on the head. 

• The native seagull that helps anyone eating at the beach fi nish their lunch.
• The chickadee, which must be the right answer because that’s the license 

plate you can get without paying an extra fee.

Lobsters are:
• Yummy boiled or steamed, and served with melted butter and steamers.
• Not bad to eat, but are, in reality, a lot of messy work for a small amount 

of meat.
• Growing in numbers since the “catch and release” campaign was launched. 

The tagline, “haul, pose, post and chuck” is the key to the eff ort, and was 
created by a New York City ad agency.

• Not really bright red when they come out of the water – despite what you 
see on bumper stickers, place mats, and t-shirts.

The number of lighthouses in Maine is:
• Between 60 and 70.
• Close to 2,000 if you count all of the lighthouses at mini golf courses, res-

taurants, and gift shops.
• Hard to count because they basically all look the same from a distance.

The capital of Maine is:
• Portland, also known as the food-and-craft-beer capital of New England. 
• Augusta, because it’s not as far away as Bangor if you’re coming from the south.
• One of the only things school kids know about Maine since they had to 

memorize it along with the other state capitals.
• Where to go to announce you have enough signatures for a people’s ballot 

referendum.

The no longer true fact about Maine industry is:
• That 99 percent of the nation’s toothpick supply comes from Maine. (It used 

to be true, but until list makers stop looking at old “fun facts” about Maine 
to make clever new lists this will continue to keep popping up.)

The offi  cial car of Maine is:
• The Subaru Outback. This car has a reputation for getting people where they 

need to go in any weather and has plenty of room for bumper stickers about 
beer, bikes, smart kids and how far you can run or swim.

• The plow truck. These come in various versions from the giant highway 
model to the “yard truck” that runs and mostly stops, but last took a sticker 
when 41 was president.

• The Mini Cooper. Once thought to be the most unlikely combination of both 
size and practicality in a Maine winter is gaining in popularity, aided by 
both climate change and the cool factor.

• Not a convertible. Jeeps with removable tops are in a diff erent category, but 
for most folks the convertible “season” is incredibly short. Winter is out. A 
spring day without bugs could be nice. Summer can be hot in the daytime. 
Early fall might have a nice convertible day if you wear a hat and mittens. 
So that makes about six days out of 365.

Dirigo is:
• The Greek word for “The way life should be.”
• What to name something that sounds important and may or may not have 

anything to do with the government.
• The state motto.
• Slang meaning “dare I go” or “there I go.” Like: Dirigo to the diner for cof-

fee and pie.

Don’t count on any of these answers to help with local trivia night, but if 
you are actually keeping score: It was the Vikings with BYOB; the chickadee; 
yummy lobsters; Augusta; we don’t make toothpicks like the old days; you can’t 
beat home grown tomatoes; and Dirigo, the state motto, means to lead or direct.

Mainely Maine • Maine Trivia
– with a Grain of Salt

Thank you to Tourist & Town's Steve Hrehovcik for this wonderful map.

A fond farewell to the beloved local perennial farm stand, Patten’s 
Berry Farm in Kennebunkport, who has decided to close its doors 
after nearly 40 years. Patten’s was known for its fresh strawberries, 
blueberries, gorgeous garden fl owers, incredible homemade pies, 

sour pickles, fudge and abundant array of vegetables.
You will be missed. 

Patten's Berry Farm. Courtesy photo

We will miss you, Patten's!
A fond farewell to the beloved local perennial farm stand, Patten’s 

Please remember to visit Patten's Gorham location at 269 County Road. 
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by Dana Pearson
 While tree worship still 

exists today in some corners 
of the world, many an-
cient cultures, including the 
Greco-Romans, Celts, and 
Teutons, regularly ascribed 
sacred qualities to trees. It’s 
been written that “no tree 
was ever adored for itself 
only, but always for what 
was revealed through it, 
for what was implied and 
signifi ed.”

Now, that may sound 
a little wonky, but every 
time the fi rst signs of spring 
manifest themselves here 
in the great State of Maine, 
I think the tree worship-
pers were onto something. 
Because what’s revealed 
through a sugar maple is 
syrup, and what is implied 
and signifi ed is an awesome 
breakfast.

I grew up with Log Cab-
in. Kid’s stuff . When I fi -
nally got around to the am-

Mainely Maine • Maine Maple Syrup
brosia tapped from Maine 
maple trees and cooked 
up in sugar shacks, there 
was no going back. I was 
hooked. That being said, 
let me be specific here: I 
was hooked on the Grade 
A syrup, meaning the fi rst 
batch of the season, a.k.a. 
the light golden nectar of 
the gods. 

There’s nothing wrong 
with the darker, heavier 
stuff  that’s tapped later – I 
mean, if it’s 100 percent 
real Maine maple syrup, 
you’re talking quality. But 
these days, I only go for the 
delicate fi rst draft, of which 
I regularly purchase five 
quarts from Harris Farm 
in Dayton every Febru-
ary. (They’re on my Con-
tacts list.) I’m sure there 
are many other fi ne syrup 
creators in the area, but 
they’re my go-to supplier. 
If nothing else, it’s a pretty 
drive.

The  key  to 
p r o p e r  s y r u p 
application is to 
make sure the 
syrup is served 
a t  room tem-
perature. Every-
one knows that 
once opened, the 
container must 
be refrigerated; 
however, people 
often make the 
mistake of heat-
ing up syrup un-
til it becomes too 
warm and thin, 
causing it to com-
pletely dissolve 
into a pancake or 
waffl  e, making it 
too squishy for 
human consump-
tion. That’s syrup 
science. People 
are surprised that 
I understand it. 
Maybe I have a 
natural ability.

Karen E. Hall, D.M.D., P.A.
58 Portland Road

Kennebunk, ME 04043
207-985-3500

We’ll help
you keep

your
fetching 

smile

The Maine Maple Producers Association invites you to join Maine’s Maple Syrup Pro-
ducers, statewide, as they celebrate Maine Maple Sunday. Maine's sugarhouses will be 
open to the public on Sunday, March 22, on the 37th Maine Maple Sunday. 

Experience fi rsthand how pure, mouth-watering maple syrup and other related prod-
ucts are made. Visit local Maple Syrup producers to enjoy fun, family-friendly activities, 
see demonstrations on how pure Maine maple syrup is made, taste the freshest syrup and 
purchase maple products. Many participants off er games, activities, treats, sugarbush 
tours, music, barn animals, horse-drawn wagon rides and more. 

Each of the nearly 100 participating sugarhouses off ers diff erent events and activities 
including tours of the sap lines and demonstrations of sap boiling; tastes of culinary de-
lights of all things maple, from pancakes to maple syrup-topped ice cream; and hayrides 
and face painting. Many sugarhouses are open both Saturday and Sunday of the fourth 
weekend in March. 

www.mainemapleproducers.com or www.visitmaine.com

Maine Maple Sunday
Sunday, March 22

Did you know? 
Somerset County in 
Maine is the largest 
maple syrup produc-

ing county in
the U.S.

An annual 
celebration of 
the coming of 

spring!

Whenever you start getting itchy about 
the length of the Maine winter, always 
remember that maple syrup season 
makes the wait worthwhile. Photo by 
Dana Pearson. 

1773 Post Road, (Rte.1), Wells  
Exit 19, Maine Turnpike 

left on Rte. 1, 1/3 mile on right
Quality Dealers Always Wanted

207-646-8010 

Quality Dealers  •  Quality Merchandise  •  Great Prices

Dinner Specials
 Nightly

17 Western Ave., Kennebunk Lower Village  •  207-967-3564

Live Irish Music
Fri & Sat, 6 PM-ish

Closed Tues & Wed
Open Every Other Day

2:30 PM

Happy Hour 3 - 5 PM
$5 Bloody Marys and Margaritas

$5 Selected Draft Pints

A True 
Irish Pub 

Burger Monday
$6.99 All Day

Private Room
Available

Parking in Rear

seaside gallery and gifts
21 Western Ave., Lower Village Kennebunk

 www.seasidegalleryandgifts.com 
thursday - Sunday, 10 – 4
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Send Randal your real estate
questions and see what Simon says!

Randal Simon has been a real estate broker for over 30 years in the Ken-
nebunks, owning and managing his own company. He is now a broker at 
Legacy Properties Sotheby's International Realty and part of the Simon 
Says Team. His column was in the Portland Press Herald 
for many years; he is now pleased to be participating 
locally in Tourist & Town. Along with his own televi-
sion show he has been a contributor to The Wall Street 
Journal, Unique Homes and The New York Times. 

Please send your questions to
rsimon@legacysir.com

Local News Briefs
Businesses on the Move

Compiled by Jo O'Connor

Q: We received a written off er from buyers who had looked at our 
house four times in ten days.  They did a walk-through and brought their 
builder and 2 friends, and stayed almost 2 hours. Then we got the off er 
stating that we had 3 days to respond. We were ready to get back to them 
through our broker, only to be told that they had withdrawn the off er. 
There was no explanation as to why – and they did it during our 3 days 
to respond time frame. Isn’t there some obligation on the part of a buyer 
to fulfi ll their off er and/or give us some compensation for our time and 
energy they wasted? Some legal issue? We really feel mistreated. Grayson

A: Maine law dictates that an off er can be withdrawn by a buyer any 
time before it has been accepted and the contract has been signed. While 
you feel as if you have been taken on a nasty ride, you actually do not 
have any legal recourse. It certainly is not a good way to treat anyone, 
but that is the law.  Sorry, the selling process can be hard. 

Q: I pretty much agree with you when I read your column, both 
here and for the many years you were in the Portland Press Herald. But I 
do not agree on your recent comments on staging. It seems like a com-
plete waste of money and totally unnecessary. You like the house... buy 
it.  Aren’t sellers spending enough getting the place ready to sell without 
this component? Too much money spent!!!!  Cal

A: I do understand your point, and you are not alone feeling that 
way. In my experience, buying a home has 98% to do with the price, 
location, market conditions and other intellectual elements. But in the 
end, buying is a very emotional process. Very often it is the visual and 
emotional 2% that prompts the buyer to say, “This is the one.” A seller 
may choose not to hire a stager, but they still must present the property to 
evoke that emotional response. Setting the scene can make a diff erence. It 
can defi nitely be an enhancer, and your broker can guide you as to whether 
the property and market conditions make it necessary. I understand your 
reaction, as it is truly a controversial issue.

Q: My father recently passed away, and in his will he left all his as-
sets to his children. He and his partner owned a property in Florida as joint 
tenants. I would think that his will would determine the disposition of his 
share of the Florida house, but my brother says that this is not the case.  
Can you explain? Thx, Marilyn

A: Joint tenancy, a form of co-ownership between two or more people 
who hold one interest which includes the right of survivorship. When one 
of the joint tenants passes away, that interest remains with the surviving 
tenant. Legally, it is very straightforward. It may be in your best interest 
to confer with an attorney to ensure that you understand the issue, and all 
is being handled correctly. It is complicated and can often be confusing.

Port Hardware

Rte. 35  •  Kennebunk Lower Village  •  207- 967-2371

Mon. – Sat.  8-5
 Sun.  9-1

Paint
2 Ft. Step
Ladder
300 Lb. Rating

$29.99

Professional
Wheelbarrow
6 Cu. Ft.

$59.99

March Specials

A big and resounding congratulations to Steve Kingston and family (of Clam 
Shack, Sugar Shack, Satellite Donuts and Aunt Marie’s) for the purchase of Ports 
of Italy in Lower Village. Opening in mid-June, it will be a sit-down, full-service 
restaurant with a reconfi gured bar and a new oyster bar. And the name? Seven 
Fishes. “We are so thrilled to expand our seafood off erings,” said Kingston.
The festive local favorite watering hole Pedro’s in Lower Village Kennebunk has 
just changed hands. The new owner is Norman Hart. No worries, the manage-
ment and staff  are all staying onboard. Welcome!
Let’s give a shout-out to Peggy Cassanos and Brian Gadbois, who are opening 
a sandwich shop in the spring called Wishbones. It will be in the space formerly 
occupied by Ashby’s at 57 Portland Road in Kennebunk.
With the recent acquisition of two additional properties, Lark Hotels now owns 
four historic inns, which is called the Kennebunkport Captain’s Collection (The 
Maine Stay Inn & Cottages, Captain Fairfi eld Inn, Captain Jeff erds Inn and the 
Captain Lord Mansion.)
Let’s welcome EOS Investors LLC from New York,  the new owners of Ken-
nebunkport Resort Collection (KRC). The multi-property resort destination 
includes Hidden Pond, Cottages at Cabot Cove, The Grand Hotel, Tides Beach 
Club, the Yachtsman Hotel & Marina Club, Cape Arundel Inn & Resort, The 
Lodge on the Cove, The Boathouse Waterfront Hotel and the Kennebunkport 
Inn. KRC will continue to manage the collection on EOS’s behalf.
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Casual. Comfortable. Classic.

Open for lunch & dinner 
every day, year round.

LARGEST SELECTION OF MAINE CRAFT BEER IN THE AREA • 22 TAPS!

Skip the crowds! Check our wait list 
times and add yourself to the wait list 

right from your phone. Visit our website 
and click the “Join the Wait List” link. We 

will text you when your table is ready!

Dock Square, Kennebunkport | 207.967.4841 | alissons.com

by Valerie Marier
I grew up in New Jersey 

in a yellow Dutch Colonial 
house that overlooked the 
Delaware River, one mile 
north from where George 
Washington boarded a 
rowboat on a fi nger-freez-
ing Christmas Eve to take it 
to the Hessians. There were 
no lobsters in that river. 

On hot summer Sat-
urdays my parents often 
drove us four kids “down 
the shore.” We’d slather on 
the Coppertone, body-surf 
the Atlantic rollers, and 
never spotted a lobster or 
even a claw on the sands 
near Point Pleasant. 

Heading home in bum-
per-to-bumper shore traf-
fic through the Garden 

Mainely Maine • Remembering My First Lobster Dinner

EASTER MENU 2020

BRUNCH:
Mushroom & Apple Wood Smoked Bacon Quiche

Spinach & Parmesan Quiche 
Fresh Fruit Salad 

Fresh Baked Scones, Muffi ns & Croissants

APPETIZERS:
Lemon Asparagus Bisque 

Smoked Salmon Platter – 1 lb. minimun
Capers, Red Onion, Creme Fraiche & Mini Rye - 

Crimson Endive & Baby Spinach Salad w/Candied Pecans, 
Crumbled Goat Cheese with Blood Orange Vinaigrette 

Deviled Eggs with Chives – 1 doz minimum

ENTREES:
Bourbon Glazed Country Ham

 Roasted Leg of Lamb with Rosemary Garlic Jus 
Pan Seared Atlantic Salmon with Lemon Caper Sauce

SIDES:
Spring Onion & Buttermilk Mashed Potatoes 

Wild Flower Honey Glazed Baby Carrots
Sauteed Haricot Verts with Roasted Shallots  

HOMEMADE DESSERTS:
 Easter Cupcakes including Coconut Cupcakes 

Sweetie Pie’s Hand Decorated Shortbread Cookies 
Chocolate Silk Pie, Key Lime Pie, Pecan Pie 

Hot Cross Buns 
Lemon Bars 

CAPE PORPOISE KITCHEN 
1 Mills Road, Cape Porpoise • (207) 967-1150

Open Daily 7am-7pm
 Easter Sunday, April 12 ~ 7 am-5 pm

www.capeporpoisekitchen.com

Start your 
Easter

planning
now

Happy
Easter,
Happy

Spring!

State’s fertile farmlands, 
Dad would suddenly brake 
the baby blue Olds to a stop 
when he spotted a veg-
etable stand. Mom filled 
paper bags with plump ripe 
Jersey Big Boys and dozens 
of ears of silver queen corn. 
That plus a juicy thick sir-
loin on the hibachi became 
Sunday supper at a wooden 
picnic table on the back 
porch.

I led a perfectly content 
sans-lobster gastronomic 
life until my mid-20s. One 
July weekend back in the 
late sixties, I drove from 
my New York City apart-
ment to visit best high 
school friend Kathy who 
lived in Kennebunkport. 
She rented a cramped two-

room non-airconditioned 
garage apartment on a side 
street off Ocean Avenue 
and worked as a cub re-
porter for The York County 
Coast Star. 

“We’re having lob-
ster for dinner,” she an-
nounced. That night she 
“set the table,” laying 
newspaper all over the 
battered pine drop-leaf. No 
plates, no forks, no knives. 
She melted butter in a quart 
pan, no microwaves then, 
and dropped three green 
tentacle-waving pound-
and-a-halfers into a large 
black cauldron of boiling 
water. 

The finishing touch? 
Kathy took a mason jar 
half-full of sea water out 

of the tiny fridge which 
she then poured into the 
pot. When I gave her a 
“What the…?” look, she 
said, “Someone taught me 
this trick shortly after mov-
ing to Maine.” 

We didn’t even need 
the nutcrackers she’d set 
out. The soft-shells literally 
broke apart. I devoured ev-
ery delectable morsel, even 
sucking tender meat out of 
the knuckles. 

“And no dishes!” Kathy 
exclaimed, rolling up the 
shell debris in the butter-
soaked newspaper.

Best cup of coffee and cold brew in town.
Grab-and-go breakfast and lunch sandwiches.

Great things to
look at, pick up,

eat or drink

OPEN WEDNESDAY - SATURDAY 8:30-4:30 & SUNDAY 8:30-4
163 PORT ROAD, KENNEBUNK • 207-967-8304

BEST cup of coffee ONLY $1

COFFEE ROASTED ON THE PREMISES
- WE'VE BEEN ROASTING COFFEE FOR 40 YEARS - 

COFFEE ROASTERSOF THE
KENNEBUNKS

COFFEE • TEA • SPICE

“How did a Jer-
sey girl like you 
learn this?” I asked. 

“ I  moved to 
Maine!” she an-
swered. 

I did also, two 
d e c a d e s  l a t e r . 
Nowadays, every 
month of the year 
I  eat lobster — 
boiled, baked, on 
a roll, in a quiche. 
Honestly? It’s all 
good but never 
quite as tasty as 
that very fi rst lob-
ster years ago.
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Mainely Maine • Maine Author Lily King
by Kristen Kuehnle

This interview was pub-
lished in the Prelude issue 
of Tourist and Town.  Given 
that this is a celebration 
of Maine issue as well as 
her recent interview in the 
New York Times Book Review 
(3/1/2020), we are repeat-
ing the interview of Lily 
King. 

 Lily resides in Portland 
Maine. She received her 
B.A. in English Literature 
from University of North 
Carolina at Chapel Hill, and 
her M.A. in Creative Writing 
from Syracuse University. 
And she has written sev-
eral award- winning novels. 
King’s fi rst novel, The Pleas-
ing Hour (1999) won the 
Barnes and Noble Discover 
Award and was a New York 
Times Notable Book and 
an alternate for the PEN/
Hemingway Award. Her 
second, The English Teach-
er,(2005) was a Publishers 
Weekly Top Ten Book of the 
Year, a Chicago Tribune Best 
Book of the Year, and the 
winner of the Maine Fiction 
Award. Her third novel, Fa-
ther of the Rain (2010), was 
a New York Times Editors 
Choice, a Publishers Week-
ly Best Novel of the Year, 
and winner of both the New 
England Book Award for 
Fiction and the Maine Fic-
tion Award.  Euphoria,(2014) 
her fourth novel,  won the 
Kirkus Award for Fiction, 
the New England Book 
Award for Fiction, and was 
a finalist in the National 
Book Critics Circle Awards.  
It was also named as one of 
the 10 Best Books of 2014 

by The New York Times Book 
Review. (www.lilyking-
books.com) Her fi fth novel 
Writers & Lovers has been 
released in March 2020, and 
I highly recommend it as a 
must read.  

What inspires you to 
write?

I think reading is my pri-
mary inspiration and always 
has been. I remember being 
very young and reading a 
Judy Blume novel and think-
ing, I want to do that.

Does living in Maine 
infl uence your work, and 
if so, how? 

Maine has provided the 
perfect environment to write 
in. My husband just read an 
article about the quality of 
life in every state and Maine 
ranked high in community. 
Writing is solitary work, and 
I’m just so grateful for the 
sense of community I have 
here both with other writ-
ers and with my neighbors 
and friends. As a writer you 
need that balance. I’ve just 
started my fi rst novel set in 
Maine and I’m really excited 
about it. There’s such a sense 
of place here, and that’s so 
important to any fictional 
world I try to create. 

What is your favorite 
setting for writing? 

We’re in a new house 
now and I have a new study 
and I love it so much. I’m 
happy in any room with a 
desk, but I do love this one 
because the desk is built in 
and I can see the water and 
that never ceases to bring me 
joy—and wonder. 

Do you know the out-
come of your novels at the 

beginning of 
writing?

No. I nor-
m a l l y  h a v e 
a situation, a 
sense of a few 
characters, and 
then I get them 
t a l k i n g  a n d 
moving and sort 
of follow along. 
The ideas grow 
as I write. They 
come to me in 
the car and in 
the shower and 
while reading 
other books. I 
just try to keep 
pen and paper 
nearby.

 What is in 
a character’s 
name?  

How do you choose the 
name? It has to feel right. I 
don’t go for the 19th century 
metaphors-in-names kind 
of thing. It just has to feel 
like the character. When 
you land on a good name, 
you’re in. You start to see 
the character so much more 
clearly. If the name feels 
wrong it’s usually because 
something is not going right 
with the character. You need 
to change the name and give 
them more attention.

Of your works, do you 
have a favorite? 

I often say, no, it’s like 
picking a favorite child. 
But the truth is I think if 
I had to burn them, Fa-
ther of the Rain would be 
the last to go. I still think 
about those characters and 
some of those scenes, much 
much more than those of my 
other books. This doesn’t 
include the novel I just fi n-
ished, Writers & Lovers, be-
cause I haven’t developed a 
relationship with it yet sepa-
rate from its creation. I can’t 
tell how I really feel about it 
yet. It›s like I just made a big 
meal but I haven›t tasted it. 
That comes later. 

Is there a book that made 
you want to write? 

First it was Judy Blume--
all her early books for kids, 
starting with Are You There, 
God? It’s Me, Margaret. It’s 
Not the End of the World was 
probably my very favorite 
but Otherwise Known as 
Sheila the Great is a close 
second. I grew up while she 
was fi rst publishing them so 
I read them all in hardcover. 
I was really deeply pas-
sionate about them. In high 
school it was Sherwood 
Anderson›s Winesburg, 
Ohio and Faulkner›s Light in 
August. They sort of sealed 
the deal. 

What genres do you en-
joy reading? 

Literary fi ction. That’s it 
for me. I’ll read a memoir 
every now and then, or a 
biography, but they have to 
be really really well written 
for me to enjoy them.

Growing up, did you 
have a favorite character 
that you followed?

Only on TV. All the 
Bradys, the Partridges, the 
Waltons. I can’t think of any 
series that I read back then. 
I guess there were the Little 
House in the Big Woods books 
but I didn›t really like them, 
though I was devoted to the 
show. :)

Your latest novel is Writ-
ers & Lovers (March 2020)?  
How would you describe 
the book?

It’s a pretty intimate 
book about a woman in her 
early thirties struggling to 
write. I’ve wanted to write 
it for a long time. When I 
was young there were only 
books by men about men 
wanting to become writ-
ers, so many novels about 
their struggles, and very 
few about women writ-
ers by women. I needed 
that book back then. Her 
name is Casey Peabody and 
she’s a wreck--she’s in deep 
debt, working as a waitress, 
her mother’s recently died 
and she’s just got her heart 
smashed up by a poet. And 
at the height of this mess she 
falls for two men, both also 
writers, and it sort of goes 
from there as she tries to 
fi gure out if she’s held onto 
this dream of a creative life 
a bit too long. 

What is most personal 
about this book for you?

I think it’s that ques-
tion of when to give up on 
something you’ve wanted 
all your life. I didn’t publish 
my fi rst novel until I was 
36. There were a lot of very 
broke years of questioning 
all my life choices

Is there any advice that 
you can share about getting 
a novel published?

Make sure it is in the 
very best shape you can get 
it into. Editors don’t want 
to see a rough draft. Ask 
people whose taste and 
critical abilities you trust to 
read it and give you feed-
back. Learn to take feedback 
and use what feels useful. 
Choose research agents 
and editors carefully and 
make sure what you are 
writing aligns with what 
they are representing and 
publishing. 

Rivers 
Allagash-

Early morning
the quiet splash

     from a lone canoer’s
rhythmic thrust,

moving through a bark stream
sheltered by swampy conifers

and the hard woods.
Off  in the distance

A logging truck rumbles.
Aroostock-

Beautiful waters
cold waters

land locked salmon-
The twist, snap, release

of an angler’s fl y line
Spey, wooly bugger, hex nymph

the pm wigglers
Dipping deep below

the river’s surface
for the catch.
Androsoggin-

Cliff  rock 
shelter deep

dwellings
Mills-paper

textile
sulfur toxic

for too many years.
Once again home

  to the brown, rainbow, brook
      the red-breasted sunfi sh, yellow 

perch, white sucker.
Kennebec-

The long, quiet water
Samuel de Champlain

The fi rst English
settlements.

Harris Station dam
hydroelectric energy.

Ships built for
carrying ice to the West Indies

Fair trade.
Kennebunk-
Tidal waters

moving backwards
at the tide’s change.
Saltwater marshes 

migratory birds
Passerines, waterfowl,

shore waders
raptors.

Rachael Carson’s 
“Silent Spring”-

Salt marsh sparrows.

Saco-
 Land where the river comes out-

Sandy beaches
Walker’s Riff 

broken beer bottles
garbage
misuse

Miles from Crawford Notch
  Mountain, farmland and forest
 waters entering the Saco Bay.

Piscataqua
Fast moving

navigable
Place for separation

place for coming together
Maine and New Hampshire
The Piscataqua River Bridge

Ships' passageway
World War II

Four German U-boats
enter to surrender.

Seven rivers
Beginning in mountain streams 

Gaia’s earthly fl ow.

by Patricia Davenport

Author Lily King. Courtesy photo

“The greatness of a community is most 
accurately measured by the compassionate 

action of its members.” 
Coretta Scott King
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by Kristen Kuehnle
March is Women’s His-

tory Month. For this issue, 
I have compiled a very 
short list of Maine women 
authors whose books are 
set in Maine. The list in-
cludes both historical and 
romance fi ction as well as 
memoirs; and it reflects 
the cultural differences 
within Maine and beyond 
its borders.  

Kate Atkinson: How to 
Cook a Moose (2015) and 
Blue Plate Special (2013). 
(Memoir): Don’t be fooled 
by the titles. Both memoirs 
refl ect on the food history 
of Maine and sustainable 
farming.

Jane Goodrich:  The 
House at Lobster Cove (2017)
(Historical Fiction): Follow 
George Nixon Black’s life 

from Ellsworth to Beacon 
Hill and Manchester by the 
Sea during the Industrial 
revolution, Civil War, and 
the Gilded Age.

Deborah Gould: The 
Eastern: Book One: the Early 
Years (2015) 
and The East-
e r n :  B o o k 
Two:Later On
(2018) (His-
tor ica l  F ic -
t i o n ) :  L i v e 
with the set-
tlers in rural 
Pittston on the 
banks of the 
Eastern River.

B a r b a r a 
K e n t  L a w -
rence: Islands 
of Time (2013) and The 
Other Island: Ben’s Story
(2017)  (Fiction): Cultural 

diff erences lead to loss in a 
coastal fi shing community 
in Downeast Maine. Part 
love story, and part marine 
biology.

Scotty Mackenzie with 
Ruth Goode: My Love Af-

fair with the 
State of Maine
(1955) (Mem-
o i r ) :  T w o 
women give 
up their Mad-
ison Avenue 
l i fes ty le  to 
open a coun-
try store in 
Goose Rocks 
Beach, Ken-
nebunkport.

Elisabeth 
Ogilvie: The 

Tidal Trilogy: High Tide at 
Noon (1944), Storm Tide
(1945) and The Ebbing Tide

(1976) (Fic-
tion): Live 
through the 
trials and 
tribulations of a lobstering 
family off  the coast of Ben-
nett’s Island.

If  you have missed 
some of these, you are 
in for a treat. Don’t be 
deterred by the publica-
tion date. Regardless of 
publication date, all are 
available in paperback. 
Check your library and 
local book store.

Fine Print Booksellers 
is an independently owned 
and operated bookstore on 
Port Walk in Kennebunk-
port's historic Dock Square 
specializing in quality fic-
tion, local authors and cur-
rent best sellers. FMI call 
967-9989.

Ken Janes

Ken Janes, a lifelong naturalist and amateur photographer, 
has created a journal documenting the rich diversity of 
bird species found along the coast of southern Maine. 
Available at Fine Print, Hurlbutt Designs, Sherman 
Bookstores and Amazon.

Life List: Field Notes of a 
Maine Birdwatcher

207-967-9989

Port Walk, Dock Square, Kennebunkport

Best Sellers
Maine Authors  •  Children’s Books

Call Store 
for Updated 

Hours

Mainely Maine • Books Set in Maine

Poet Wesley McNair reads at the
Louis T Graves Memorial Public Library

Come celebrate 
National 

Poetry Month 
at the Graves 

Library

Cash or 
check 
only!

207-985-3544 
2 Bragdon Lane, 

Kennebunk 
(next to Anchor Fence)

 Call ahead to be sure we are taking consignments that day.
Donations & Consignments accepted anytime

Clothing for women & men
Jewelry • Household goods

Open 10 - 4 Mon.–Sat.

Adopt a cat here 
from Safe Haven! 

Saturdays are white ticket days with reduced prices!
Send in your pics when T&T is on the road. 

A Maine Murder 
Mystery

Readers say
"It's a page turner!"
"The ending left me 

with tears in my 
eyes."

"This fi ctional story
describes the real 

Maine as I know it."

Available at local stores as a print book and on
Amazon in print or ebook. 

Where in the World
is T&T?

On Sunday, April 19, at 2 PM, Wesley McNair 
will read from his tenth book of poetry, Dwellers 
in the House of the Lord, at the Louis T. Graves 
Memorial Public Library, 18 Maine Street, Ken-
nebunkport, Maine. Doors open at 1:30. The 
reading will be followed by a reception and 
book-signing.  This program is free and open to 
the public.

McNair’s new book-length narrative poem 
weaves together the story of his sister’s difficult 
marriage to the owner of a gun shop in rural Vir-
ginia with our national struggle toward reconcili-
ation in an era when political strife ensnarls our 
homes and country. A timely story that grapples 
with some of today’s most urgent issues, Dwellers 
in the House of the Lord is also one of McNair’s 
most intimate and personal books.

“There’s so much life in this beautiful book 
that it feels like a living thing,” writes former 
U.S. Poet Laureate and Pulitzer Prize-winner 
Ted Kooser. “Wesley McNair is the Chekhov of 
American poetry.” 

McNair is the author of more than twenty 
books, including the recent poetry collections 
The Unfastening and The Lost Child: Ozark Poems, 
winner of the 2015 PEN New England Award 
for Literary Excellence in Poetry. He served as 
Maine Poet Laureate from 2011 to 2016.

The Pasco Lecture Series is sponsored by the 
Stephen and Tabitha King Foundation, Ken-
nebunk Savings Bank, and the Graves Library 
Snack Team. Please call the Library with any 
questions at 967-2778.

Bob Dennis of Cape Porpoise took T&T
on the road to Captiva Island in Florida. 
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Artists invited to submit artwork to the
Art Guild of the Kennebunks

3-19-20

Happy Birth
day 

Maine!

Sandy Gnidziejko Photography
207-751-6466      sgnidzie@maine.rr.com

Artists are invited to 
paint the working farmers 
of the Sanford and Spring-
vale communities on July 26. 

Farmers of the Sanford 
Springvale Community, in 
conjunction with the Maine 
Open Farm Day, invite art-
ists in all mediums to par-
ticipate in this plein air event  
followed by a reception and 
wet-paint auction.

Artists may choose from 
a number of farms at which 

Painting en plein air – a call to artists:
Painting the farmers of Sanford and Springvale

207-251-4065
www.feilerestaurantandpub.com

A True 
Irish Pub 

Delicious 
Homemade Food

American & Irish Specialti es

Open daily 3 to Close

Open Sunday
Noon to Close

Happy Hour 3–5 PM
$3 Wines,  $3 Well Drinks, $3 

Cocktails, $1 off  Draft 

Burger Monday 
$6.99 all day

Prime Rib Wed
Trivia Thurs
Karaoke Fri

Live Music Sat

they can capture a working 
farm. The artists may scout 
the farm of their choice and 
they will have 3 days, July 
24, 25 and 26 to complete 
their piece. 

Ideally, artists will be on 
hand the day of the Farm 
Walk to speak with visitors 
and to promote the auc-
tion and reception, to be 
held at McDougal Orchards, 
201 Hanson Ridge Road, 
in Springvale. Artists will 

deliver their work at 3:30 
PM to the reception and the 
auction will begin at 4 PM.

Please register by send-
ing name, address, phone 
number and email address, 
along with a $10 entry fee, 
to: Alan Grady, Parks & Rec-
reation Department, City of 
Sanford, 919 Main Street, 
Sanford, ME 04073. 

Register by  June 29 to 
be included in the printed 
materials. FMI call 324-9130.

The Art Guild of the 
Kennebunks invites art-
ists to submit their art 
works for consideration 
to become members of 
the guild. As an AGK 
member, artists can dis-
play their works at well-
attended exhibits held 
several times each year. 
In addition, members have 
their names, style of work 
and contact information 
published in the annual 
Membership Guide.

AGK president, Susan 
Mesick, said, “We wel-

come artists to enter their 
art to be juried for accep-
tance into the guild. As a 
member of the guild you 
have the opportunity to 
sell your art in exhibits and 
take part in a variety of art 
related programs through-
out the year.” 

Artists must preregister 
by Tuesday, March 24. 
For preregistration forms, 
guidelines and additional 
details, email Member-
ship Chairperson Sheila 
Clough at: artguildofken-
n e b u n k s @ g m a i l . c o m . 

Type “AGK Jury Process” 
in the subject line of your 
email. Or call (207) 651-
5699. After preregistering, 
artists must submit five 
examples of art in one me-
dium they feel best repre-
sents them as an artist. The 
work should be profes-
sionally presented. Judges 
look for consistency rather 
than diversity. 

There are two ways art-
ists can submit their art: 
(1) Digitally via email to: 
artguildjury@gmail.com 
by Tuesday, March 24, 
or (2) by delivering their 
art on Saturday, April 4, 
between noon and 1 PM 
to the Brick Store Museum 
Program Center, 4 Dane 
Street, Kennebunk. Artists 
must pick up their art at 3 
PM the same day. 

Applicants will be noti-
fi ed by mail of the results 
of the jurying. The Guild 
also accepts non-juried 
Associate Members, who 
may not exhibit their art, 
but who may participate 
in all other AGK activities 
and programs. Snow date 
for submissions is Sunday, 
April 5. 

Golden Years by AGK artist, Sheila O’Neil Clough captures 
the memories of a relaxing time.

Mark your calendar
for the annual

Open Farm Day
Sunday, July 26th!

5 Pier Road, Cape Porpoise, Maine 207-967-5053

www.thewrightgallery.com

Kellly Jo
Shows

Mainely Maine • Fun Maine Facts
by Jo O’Connor

Ahh, this state we call home. If you are native or are from away 
– whether you are a resident or a summer visitor, thank your lucky 
stars that you spend time here. In the land of lobster, whoopie 
pies and breathtaking coastal views, I bring you 10 fun facts about 
Vacationland:
1. Maine produces 98% of the nation’s low-bush blueberries. We are also known 

for our apples, potatoes, dairy products and vegetables with poultry and eggs 
being big sellers too.

2. With almost 98% of its area forested, Maine is one of the world’s largest pulp-
paper producers. We turn out wood products from boats to toothpicks. 

3. Maine has also led the world in the production of the fl at tins of sardines pro-
ducing more than 75 million annually.

4. More than 40 million pounds of lobster originates from Maine accounting for 
nearly 90% of the lobster supply in the United States.

5. A scenic seacoast, beaches, lakes, mountains and resorts make Maine a popular 
destination with more than 2,500 lakes and 5,000 streams, plus more than 30 
state parks.

6. Maine is the only US state to have one syllable in its name.
7. Vacationland’s state fl ower is a pinecone.
8. The Pine Tree State is the only state to border one other.
9. Augusta only became the capitol of the state in 1832. Prior to that Portland was 

used as the state’s offi  cial capital.
10. Eastport Maine is the eastern most city in the US.  It has been identifi ed as the 

fi rst place in the country to receive the rays of the morning sun.
 Sources: Infoplease.com; Maine.gov; 10-facts-about.com

Our 29th year!

207-967-3800

Resale Clothing 
for Women

eturn to CindaR

Tues-Sat
9:30 to 4
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Mother’s Beach • Goose Rocks
Gooch’s Beach • OOB & more

unique • adjustable
Perfect gift for Maine lovers!

Local Maine Scene
Bracelets

at  Morph Gallery
155 Port Rd., Rte. 35, Kennebunk

See all designs available at
www.aikmandesign.com

CAT AND DOG BREEDS!

$21

Sandy Gnidziejko has spent 
the past 11 years in retail 
photography for her co-
owned business Little River 

Antiques & Estate Sales.  She has expanded 
her passion for taking pic-
tures into Sandy Gnidziejko 
Photography – specializing 
in photographing celebra-
tions, events, milestones and 
portraits. Sandy is also a pub-
lished poet and author. sgnid-
zie@maine.rr.com 

To fi nd the true essence of Maine workers 
look no further than the hundreds of men and 
women behind the scenes who sew, stitch, 
measure, fold, test, glue, cut, and lace the can-
vas and leather materials that go into making 
the iconic LL Bean boots and tote bags.  

These folks in the manufacturing end of 
things are hardworking, proud, experienced, 
diligent, skillful, focused, loyal, positive, or-
ganized, resourceful, dedicated and committed 
to excellence. 

And they each do their jobs exceptionally 
well - to boot!

Special thanks to Brunswick’s L.L.Bean 
manufacturing workforce!

"Mainely Maine"
Behind the Scenes

at L.L.Bean

Maine Art Hill  I  14 Western Ave.  I  Kennebunk, ME  I  207.967.2803  I  maine-art.com

Kathy Ostrander Roberts  May 9-June 6 
Choice Art Show  May 30-June 25 * 
Maine Art Hill Block Party  June 5, 5-7pm 
Trip Park, Bethany Harper Williams & Ellen Welch Granter  June 27-July 16 * 
Margaret Gerding & William B. Hoyt  July 18-August 6 * 
Jill Matthews, Janis H. Sanders & Ingunn M. Joergensen  August 8-September 7 * 
Claire Bigbee, Liz Hoag & Julie Houck  August 29-September 24 * 
Craig Mooney  September 26-October 26 * 
The Pink Show  October 1-October 31 
Hope on the Hill  October 10 
*Opening Receptions occur on the opening Saturday of each show from 5-7 pm 

+ Weekly POP-UP shows May-September  
at Studios on Maine Art Hill  

Check our weekly blog posts for up to date 
information on shows and events.

SAVE THE DATE
FOR MAINE ART HILL’S  

SHOWS  /  OPENINGS  /  EVENTS

2020

Open Tuesday-Saturday 10 AM - 8 PM
Closed Sunday & Monday

207-641-8622 • Hannaford Plaza • Wells
www.TullysBeerandWine.com

The BEST Beer Store in 3 States

Over 1000 Imported & Domestic Wine Labels

5 Humidors with Premium Hand-Rolled Cigars, 
including Ashton, Liga Privada & Arturo Fuente

Behind the 
Scenes is a peek 
into the labors 
of hardworking 

Mainers
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Join us for our 7th Annual Upcycle Boutique 
at Weirs Buick GMC, Rt. 1, Arundel.  

$30/ticket includes light snacks, 2 drink tickets and all 
purchases, excluding Live Auction participation.  
To purchase tickets, visit coskennebunks.org/upcycle 
or contact Michelle at 207-632-6767 
or michelle@coskennebunks.org. 

For all ready-to-wear clothing /accessories donations:  
drop off at Weirs from 9am-6pm, M-F starting Feb. 28. 

SAVE theDATE
Sunday, March 29

 2pm–5pm

Local Entrepreneur – a Q&A
Guest columnist Marguerite Genest interviews

Karen Baston of Salon @ 1 High in Kennebunk

Get inspired!
Stay inspired!

The second in our series of local 
entrepreneur interviews!

Marguerite Genest is an educational consultant who 
has lived in Kennebunk for the past 8 years. Originally 
from western Massachusetts, she holds a masters degree 
in clinical psychology and an Ed.D. in educational psy-
chology. As a school psychologist and academic coach, 
she has consulted with students, families and teachers, 
addressing the importance of executive functioning 
skills for academic and social success. Her added focus 
on Social Emotional development has addressed skills 
associated with empathy and friendships. She often uses 
the artistic process to address the specifi c learning styles 
of students, and also teaches adults how to reduce anxiety 
and enhance self awareness through art. She also paints 
commissioned portraits of pets and landscapes.

     Karen Baston is about to mark the 1st anniversary of 
opening “Salon @ 1 High” in Kennebunk. Born and raised 
in Wells, she’s had 40 years of experience as a stylist, 
providing haircuts, styling and coloring. Her clientele 
includes men, women and children. A year ago, she 
saw the perfect space on 1 High street, and knew that 
it was time for her to take control of her career and go 
into business for herself. She now rents space to 2 stylists 
who off er additional products, making this a full service 
hair salon. Her journey has been an inspiring one and I 
had the pleasure of hearing about how this single mom’s 
passion, talent and persistence have brought her to this 
fulfi lling place in her life.

How would you describe your business?
I see my space as being a comfortable, down to earth 
salon, that is pleasant and relaxing.

How did you develop the idea for your business?
I had been a stylist for 40 years in salons in Saco, Ken-
nebunk and Virginia Beach, knowing that at some point 
I would like to have complete control over my career.

Was there someone who inspired you? A mentor?
I have a friend who is in the same business, whom I 
have known for 20 years. I love to bounce ideas off  of 
him and have looked to him as a source of support and 
encouragement.

Did you have a specifi c goal or goals when you started?
My goal was to be in a place where I feel fulfi lled and 
respected for the talents I have developed over the years. 
I want to control my decisions, and I want my last work-
place to be the best place. When I saw this space, it felt 
right. Everything fell into place and I could immediately 
see where I wanted to place everything!

Did you feel overwhelmed with all that was involved?
No, that was the weird thing! I have been doing this for so 
long, that everything just worked. However, I did receive 
a lot of help from my landlord and supportive friends, 
who helped me with assembling furniture, tiling, decor 
and computer skills. 

Have you encountered any roadblocks? How do you 
deal with these?

My biggest struggle has been with advertising on social 
media and developing my website. I am not computer 
savvy but fortunately my coworkers are very helpful, so I 
seek their advice when needed.

How do you stay motivated? 
Having 2 stylists working here has been motivating in 
that they off er services that I don’t. They off er bridal hair 
styling and hair extensions, which broadens our scope. An-
other source of motivation is from my focus on continuing 
education. Staying current with new trends is important, 
so I attend hands on classes to learn about coloring trends 
or Brazilian Blowouts, for example. Also, I have access to 
online education, which allows me to stay current while 
learning from my computer!

How do you manage your time with all that you have 
on your plate?
It’s important to be organized so you can handle anything 
that arises. Also, I’ve learned not to procrastinate. If 
something needs to get done, I do it immediately rather 
than put it off .

How do you market your business? What works best?
Besides social media such as Facebook and Instagram, I 
also do some newspaper advertising. But I have found 
that the best form of advertising is word of mouth. If 
someone loves their hairstyle, they tell their friends, or 
anyone who asks where they got their hair done. I have 
gained clients through satisfi ed customers!

Have you learned from your mistakes? Anything you’d 
do over?
I can’t think of anything except to say that you take some-
thing with you from everywhere that you have been. This 
includes positive and not so positive experiences, so I’ve 
learned from all of those.

What advice would you give those who have an idea 
but lack the knowledge or courage to get started?
Just do it. Don’t overthink it, because you can talk your-
self out of anything if you try hard enough! Jump in!

Thanks so much for sharing your story Karen, and best 
of luck moving forward!

Salon @ 1 High | 207-502-7747
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Mainely Maine • What I Miss Most 
by Dana Pearson

What I miss most about Maine when I’m not here is the calm 
sense of belonging. Traveling abroad is exciting and fun, visiting 
out-of-state friends and relatives is always wonderful, but whenever 
I pass northward over the Piscataqua, I take a grateful breath, hold it, 
and slowly exhale, reveling in that reliable sensation of being home 
again – surrounded by familiar sights and sounds and smells that 
never fail to soothe me.

Mainely Maine • The Countdown to Fishing Season Has Begun
by Captain Greg Metcalf

As we inch closer to 
spring and the days be-
come noticeably longer, 
New England fishermen 
come out of their long win-
ter hibernation and start 
the countdown to the fi sh-
ing season. Last summer 
was truly memorable with 
lots of beautiful weather, 
great fishing and many 
happy memories. There 
will be a few changes to the 
fi shing regulations for 2020 
that Maine saltwater fi sher-
men need to be aware of.  

The most sought after 
and highly prized inshore 
species in southern Maine 

is the striped bass. Prior 
to 2015, Maine was the 
only New England state 
that had a slot limit. The 
regulations allowed an-
glers to possess one striped 
bass per person between 
twenty and twenty-six 
inches, or over 40 inch-
es.  Any fish in the slot 
between those sizes had 
to be safely returned to 
the sea. The reasoning 
was sound. Stripers from 
twenty six and one quarter 
inches and thirty-nine and 
three quarter inches were 
the primary breeders of 
the stock, so the fishery 
management powers to 

be wanted to keep those 
stocks healthy. It seemed 
to work well and most 
anglers were very happy 
with it. The problem was 
all the other New England 
states had diff erent rules 
that were allowing fi sher-
men to keep two fi sh per 
day of twenty-eight inches 
or more. The added fi sh-
ing pressure resulted in 
a negative impact on the 
striper population.

In 2015 all the New Eng-
land states agreed to em-
ploy the same regulations 
of one fish per angler of 
28 inches or more. Unfor-
tunately there has been a 

noticeable decline in the 
size of the fish we have 
catching with fewer and 
fewer keeper sized stripers 
every year since 2015. This 
decline in the striped bass 
biomass has led to the new 
regulations for 2020.

Stripers will be the same 
minimum size of twenty-
eight inches as the last 
few years but there will 
now be a thirty-fi ve inch 
maximum. So it’s actually 
another slot limit with dif-
ferent parameters as be-
fore. The bag limit remains 
the same of one fi sh per day 
per angler. The idea once 
again is to let the bigger 

breeding females continue 
to spawn. Striped bass 
stocks tend to be a lot like 
the stock market with lots 
of ups and downs. There 
have been other dips in the 
striper fi shing stocks in the 
past and fi shery manage-
ment plans have always 
resulted in strong rebounds 
of the population. Hope-
fully this decision will have 
a favorable result and lead 
to a future healthy striped 
bass fishery for years to 
come.

There is also a new bag 
limit for bluefi sh in 2020 
of three fi sh per person for 
anglers on a private boat, 

and  f ive 
f i s h  p e r 
person for 
those on 
a for-hire 
charter or party boat. The 
reason is to prevent over-
fishing of the bluefish 
stock. The regulations for 
cod and haddock are un-
changed from last year. 
There will be a short open 
recreational cod season 
from September 15 to 30 of 
one fi sh per person per day, 
with a twenty-one inch 
minimum length. Haddock 
is fifteen fish per person 
with a seventeen minimum 
which is the same as 2019.

Daryl and Shannon Glandt from Wyoming pose with the huge striped bass he caught aboard 
the Striper Swiper.

The Maine Bicentennial Commemo-
rative Plate may be displayed in lieu 
of the front plate through December 
31, 2020. The cost is $25. The front 
plate may either be covered or re-
moved. FMI www.maine.gov.

Maine Bicentennial
Commemorative Plate

“If the world were merely seductive, that would be 
easy. If it were merely challenging, that would be no 
problem. But I arise in the morning torn between a 
desire to improve the world and a desire to enjoy the 

world. This makes it hard to plan the day.”

E.B. White
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OPEN DAILY
7 AM TO 7 PM

WWW.CAPEPORPOISEKITCHEN.COM

1 MILLS ROAD
CAPE PORPOISE, MAINE

207.967.1150

Local Calendar  – Kittery to Old Orchard Beach

1 Trackside Drive  |  Kennebunk  |  207-985-1999
www.oldhouseparts.com

Antique
Architectural Salvage

Lorem ipsum

Open 7 days a week

THE
OLD HOUSE

PARTS CO.

Saturday, March 21
Welcome Spring Walk. Wells Reserve at Laudholm, 
342 Laudholm Farm Road, Wells, 10-11:30 AM. Are 
new shoots coming up? Are fl ower buds bigger? Is 
the air lighter? What birds and bugs are returning? 
Welcome spring with shared laughter and stories. 
$7/$5 or $15/family. Registration required. FMI 207-
646-1555 or wellsreserve.org.

Indoor Walking Tour: Building History, Brick Store 
Museum, 117 Main Street, Kennebunk, 11 AM and 
12 PM each Saturday. Learn about the history of the 
museum buildings in their previous "lives" as stores, 
gathering places, offi  ces, and more; and how it be-
came the Museum we know today. The tour takes 
visitors through the Museum's collections storage 
spaces. This 45-minute tour through the Museum 
requires the use of stairs for portions of the program. 
Cost: $10 per person ($5 for museum members) FMI 
985-4802 or www.brickstoremuseum.org.

Open House at The New School, 38 York Street (Rt. 
1) Kennebunk, 10 AM-1 PM. School tours, coff ee and 
conversation, mini class for students, admissions pro-
cess, Q&A with parents, teachers and students. FMI 
www.thenewschoolmaine.org or 985-3745.

Tuesday, March 24:
Indoor Walking Tour: Building History, Brick Store 
Museum, 117 Main Street, Kennebunk, 11 AM and 
12 PM every Tuesday. Learn about the history of 
the museum buildings in their previous "lives" as 
stores, gathering places, offi  ces, and more; and how it 
became the Museum we know today. The tour takes 
visitors through the Museum's collections storage 
spaces. This 45-minute tour through the Museum 

requires the use of stairs for portions of the program. 
Cost: $10 per person ($5 for museum members!) FMI 
985-4802 or www.brickstoremuseum.org.

Wednesday, March 25:
Wabanaki REACH program, Brick Store Museum, 
117 Main Street, Kennebunk, 4:30 PM. This free 
program, sponsored by the Brick Store Museum, 
discusses the events in the colonizing history of 
Wabanaki people of Maine. This is a participatory 
program appropriate for teens and adults.  Registra-
tion required. Free. FMI call 985-4802 or visit www.
brickstoremuseum.org.

Thursday, March 26
Bounce-a-palooza, Kennebunk Elementary School, 
177 Alewive Road, Kennebunk, 4:30-8:30 PM, spon-
sored by the Kennebunk Elementary Parent Teacher 
Association (KEPTA) and Sharper Events. A night 
of bouncing and fun. Sharper Events will fi ll the 
gym with a variety of infl atables to benefi t KEPTA's 
Inclusive Playground Project. Concessions will be 
available for purchase. Tickets available at the door. 
FMI email kbkplayground@gmail.com.

Thursday, March 26
Wells Reserve Volunteer Fair, Wells Reserve at 
Laudholm, 342 Laudholm Farm Road, Wells, 10-11:30 
AM. Every year, hundreds of community members 
contribute thousands of hours to the Wells Reserve at 
Laudholm. This fair is an excellent way to learn about 
opportunities, trainings, and the special benefi ts of 
donating time to the Wells Reserve at Laudholm. FMI 
207-646-1555, ext. 118, or wellsreserve.org.

Saturday, March 28
Passport Dinner Series, Fundraiser for Wells Ogun-
quit Senior Center at 300 Post Road, Wells from 5-7 
PM. The third in the series is a trip to the Mediter-
ranean through food prepared by Chef Bill Irish of 
For the Love of Food & Drink.  A four course dinner 
includes appetizer, salad, entrée and dessert. A com-
plimentary glass of wine, beer or the signature drink 
of the evening is included in the $35 PP ticket price. 
Tickets must be purchased by March 26.  Tickets can 

Reclaim It!
Brought to you by
Old House Parts

Antique architectural salvage is not only very 
attractive, exquisitely crafted, and a source for 
unlimited creativity, it also contains volumes 
of embodied energy: the total sum of energy 
consumed to produce a given product. And 
it’s FUN.  Sometimes folks aren’t sure how to 
use it.  Meet us here each issue for inspiration 
on how to use architectural salvage to add 
character and sustainability to your life.

Salvaged pieces are great for makers and 
creators. Last summer, a visitor from Penn-
sylvania stopped by to check us out and here 
is what he says  about this steampunk style 
kegerator he built: “I bought a few gas canis-
ters and said I was gonna build ‘something.' 
Well, your two old rusty canisters turned into 
this monster for my man cave. If I didn’t have 
a truck full of kids and luggage I would have 
bought hundreds of things.”

We’ve seen it all so come in any time to dis-
cuss the possibilities that lie ahead for you 
and architectural salvage! (Wanderers and 
explorers welcome.)

by Handy Helpers Inc.
Property Management & Handyman Services

HH

Ju

nk Removal

Dump Runs

207-602-8681 (cell) or 207-967-2172
   Fully Insured  •   Robert & Marie Fairbanks  •  Free Estimates

Basements, Attics &
Garages Cleaned Out,
Furniture & Appliances 

Removed

We Recycle
Local & Reliable

Guaranteed 
Best Rates STARTING

MONDAY
MARCH 16th

LIMITED MENU INCLUDES PIZZA, HOT DOGS,
FISH NUGGETS, MAC & CHEESE AND MORE!

* KIDS EAT FREE WHEN ACCOMPANIED 
BY AN ADULT PURCHASING A MEAL.

LIMIT 2 CHILDREN PER ADULT. LIMITED TIME ONLY. 
OFFER SUBJECT TO CHANGE.

Please, everyone, even with this very 
limited calendar, do call the venues 

listed in order to confi rm the following 
events. Postponements and cancella-

tions are coming in every day.
Thank you! 
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BAKERY, DELI,
WINE & CHEESE,

HOT SOUPS & SANDWICHES

CHEF-PREPARED
MEALS TO-GO

Thursday, March 19 - Wednesday, April 1

ON INDIVIDUAL 

           & JOINT 

       RETURNS

INCOME TAX
HELP

WEDNESDAYS  9 - 1 
from Wednesday February 5 
through Wednesday April 8

GRAVES LIBRARY    18 MAINE ST.    KENNEBUNKPORT                                

No appointment needed.  No fee for this service. 

Electronic filing of Federal & Maine State returns is available and 
suggested. The IRS recommends taking your refund by Direct Deposit. 

PLEASE BRING LAST YEAR’S RETURNS, YOUR 

SOCIAL SECURITY CARD AND PHOTO ID WITH YOU

FMI 967-2778 or  graveslibrary.org 

SEP 23 - OCT 25

M AY 13 - JUN 20 JUN 24 - JUL 25

AUG 1 - AUG 22 AUG 28 - SEP 19

Tickets & Subscriptions on sale NOW!

OgunquitPlayhouse.org 
 207.646.5511 •  Rte 1 -  Ogunquit, ME

The T & T Difference
Each issue of Tourist & Town aims to

entertain, enlighten and inspire.
With so much content, there’s something for everyone.
There's also staying power to each and every issue. 

This benefi ts both our readership and our advertiser base.

The stories are timeless. The resources are worth keeping.
And the inspiration is always relevant.

~ THIS IS THE T&T DIFFERENCE ~

be purchased at the Senior Center.  FMI please call 
the Center at 207-646-7775.

Sunday, March 29
7th Annual Upcycle Boutique, Weirs Buick GMC, 
Route 1, Arundel, 2 -5 PM.  $30/ticket includes light 
snacks, 2 drink tickets and all purchases, excluding 
Live Auction participation. For tickets, see www.
coskennebunks.org/upcycle-boutique and use the 
PayPal form, or contact Michelle Allen at 207-632-
6767 or michelle@coskennebunks.org. Drop off  at 
Weirs, 9 AM-6 PM, Monday-Friday. FMI see page 
18 of this issue.

Thursday, April 2
Watercolors: Spring Botanical Wreath, River Tree 
Arts, 35 Western Avenue, Kennebunnk, 6-8:30 PM. 
In this workshop, you will learn about watercolor 
technique and materials, basic brushstrokes, how to 
paint several diff erent types of fl owers and leaves. 
The elements will be combined into a painted wreath. 
All materials will be provided. No experience needed. 
Fee $35. FMI 967-9120 or www.rivertreearts.org.  
  
Friday, April 3
A Photography Pop Up, River Tree Arts, 35 Western 
Avenue, Kennebunk, 5:30-7:30 PM. Friday Opening 
Reception 5:30. The show continues Saturday, April 
4, 10 AM-2 PM. Four local photographers, each with 
unique perspectives in a two-day show at River Tree 
Arts. Featured photographers: Christine Anuszewski, 
Gabe Bornstein, Paula Gagnon, Nicholas Howley. 
FMI 967-9120 or www.rivertreearts.org
.
Sunday, April 5
Mother/ Daughter Sewing & Tea Party, River Tree 
Arts, 35 Western Avenue, Kennebunnk, 12-3 PM. An 
afternoon of scones and tea in a mother-daughter 
tea and sewing workshop. Just bring your mom, 
dad, grandparent, or anyone who’s been a special 
person in your life, for bonding time with traditional 
afternoon sewing. (Fathers, sons, grandparents are 
welcome to join.) Each pair will work together on 
their own machine. Fee $75/pair. FMI 967-9120 or 
www.rivertreearts.org

Saturday, April 11
Acrylic Paint Pour Workshop, River Tree Arts, 35 
Western Avenue, Kennebunnk, 11 AM-1 PM. Three 
diff erent paint pouring techniques will be demon-
strated.  Each participant will go home with 2 of 
their own creations. All materials included. No art 
experience is necessary to have fun in this class. Fee 
$40. FMI 967-9120 or www.rivertreearts.org.

Mary's Walk
Sunday, March 22

 Thornton Academy in Saco

Mary's Walk began in 1999 as a way to 
honor Mary Kerry Libby, a much-loved 
member of the Saco-Biddeford commu-
nity who passed away from Burkitt's 
Lymphoma. 22 years later, Mary’s Walk 
and its companion run, the Kerrymen 
5K, have raised over $3 million for the 
Maine Cancer Foundation. Join us ev-
ery March to celebrate community and 
raise money to fi ght cancer in Maine!

www.maryswalk.org 

Graves Library
18 Maine Street
Kennebunkport

No appointment needed
No fee for this service

Please bring last year's 
tax returns, with your 

social security card and 
photo ID

FMI 967-2778
www.graveslibrary.org

SPOTLIGHT EVENT
Mark your calendars for 
the Seventh Annual Up-
cycle Boutique, Sunday, 
March 29, from 2-5 PM 
at Weirs Buick GMC on 
Rt. 1 in Arundel. This 
lively shopping experi-
ence with ready-to-wear 
clothes and accessories 
benefits Community 
Outreach Services . 
A $30 ticket includes 
snacks, two drink tickets 
and all purchases.

Photo by Jo O'Connor

Bradbury Brothers Market

167 Main Street, Kennebunkport, Maine
In the       of Cape PorpoiseIn the       of Cape Porpoise

207-967-3939  •  www.bradburybros.com

Full Service Butcher Shop • Our own Baked Goods
Sub Shop • Fine Wines, Beer & Liquor • Fresh Deli Meats & Cheeses

Fresh Prepared Meals to Go

All roads lead to Bradbury's

Your community grocery store for over 75 years
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Live Music March 19 - April 1

Blue Mermaid 
10 Shapleigh Road, Kittery

March 20: Kevin Hornberger
March 21: Rich Amorim

March 22: Buckshort & The King 11 AM
March 27: Jah Spirit

March 28: Brethren Trio
March 29: The Kordas & The Pickers 11 AM

www.bluemermaid.com | 703.2754

The Brunswick
39 West Grand Avenue,

Old Orchard Beach
March 19: Quiet Riot Act 6 PM

March 20: American Ride 8:30 PM
March 21: Alex Roy 2 PM

Diezel 8:30 PM 
March 22: Quiet Riot Act 2 PM

March 26: Ellis Falls 6 PM
March 27: Tickle 8:30 PM

March 28: Trifecta 2 PM / Motor Booty 
Aff air 9:15 PM

March 29: Quiet Riot Act 3 PM
www.thebrunswick.com | 934.4873

The Burleigh at the Kennebunkport Inn 
1 Dock Square, Kennebunkport

March 19: Beau Dalleo Trio
March 20: Alex Roy 

March 21: Dennis Coraccio on the Piano
March 26: Local Dish

March 27: Dennis Coraccio
March 28: Billy Billy

www.kennebunkportinn.com | 967.2621

Champions Sports Bar
15 Thornton Street, Biddeford

March 20: Rob and Jodi 6:30 PM
March 21: Stolen Mojo 9 PM
March 23: Two Tones 7 PM

March 27: Quiet Riot Act 6 PM
13 Black 9 PM

March 30: Sarah Libby & Eric 7 PM
www.championssportsbar.com | 282.7900

Chap’s Saloon
1301 Long Plains Road, Buxton

March 20:  Radio Revival 8:30 PM
March 28: Courtney Burns Band 8:30 PM

298.9044

Clay Hill Farm
220 Clay Hill Road, Cape Neddick

Sundays: Curt Bessette & Jenn Kurtz 5 PM
www.clayhillfarm.com | 361.2272

The Cliff  House
591 Shore Rd., York

March 28: Lisa, Byon and Jim
www.cliff housemaine.com | 361.1000

Cowbell Burger Bar
140 Main Street, Biddefor

– all shows 7 PM
Live Music Friday & Saturday nights

www.eatatcowbell.com | 284.2355

Elements: Books Coff ee Beer
265 Main Street, Biddeford

– all shows 8 PM
March 20: George Brown Acoustic Duo
March 21: Colleen Raney / Wildwood
www.elementsbookscoff eebeer.com | 

710.2011
  

GFB Scottish Pub
32 Old Orchard Street, Old Orchard Beach

March 28: School’s Out
www.gfbscottishpub.com  | 934.8432

Federal Jack’s Brew Pub
The Shipyard, Kennebunk Lower Village

Live Music Every Saturday night
www.federaljacks.com | 967.4322

 `
Féile Restaurant & Pub
1619 Post Road, Wells 

March 21: School’s Out 8 PM
March 28: On Tap Band 8 PM

www.feilerestaurantandpub.com | 251.4065

The Front Porch
9 Shore Road, Ogunquit

March 20: Robert Dionne 5 PM
Keith Belanger 8:30 PM

March 21: Michelle Currie 5 PM
Robert Dionne 8:30 PM

March 27: Jason Weber 5 PM
Keith Belanger 8:30 PM

March 28: Jason Weber 2 PM
Michelle Currie 5 PM

Keith Belanger 8:30 PM
www.thefrontporch.com | 646.4005

Funky Bow Brewery and Beer Company
21 Ledgewood Lane, Lyman

Live Music every Fri-Sat-Sun.
March 20: Bud Jarva 5 PM

March 21: David Ames 1 PM
Infl atables 5 PM

March 22: Billy Howard 2 PM
March 27: Paul Chase, Jr and

Andy MacLeod 5 PM
March 28: Chasing Sounds 1 PM / TBD 5 PM

March 29: Toby McAllister 2 PM
www.funkybowbeercompany.com

409.6814

Jimmy the Greek’s 
215 Saco Avenue, Old Orchard Beach
March 20: Betty & the Biddo Honeys

www.jimmygreeksopa.com | 934.7335

Mill Towne Tavern
898 Main Street, Sanford 

March 20: The Conniption Fits
March 27: American Ride 

490.5798

Pedro’s 
181 Port Road, Kennebunk

Wednesdays: Michael Corleto 6 PM
www.pedrosmaine.com | 967.5544

Pilots Cove Café
199 Airport Road, Sanford
March 19: Lucas Roy 6 PM

March 21: Vernon Northover 6 PM
www.pilotscovecafe.com | 850.1183

The Pilot House
4 Western Avenue, Kennebunk

Check for updated listings

Ricetta’s Brick Oven Ristorante
512 Main Street, Saco
March 20: Kris Hype 

March 21: Ben Kilcollins
March 22: Stella Blue Brothers 2 PM

March 27: Doug Morgan Duo
www.ricettas.com | 571.7700

Run of the Mill
100 Main Street, Saco

March 21: A Single Thread
571.9648

Ryan’s Corner House Irish Pub
17 Western Avenue,

Lower Village Kennebunk
Fridays: Jim Brady

Saturdays: The Barmen 
967.3564

Skip’s Lounge
288 Narragansett Trail, Buxton

March 20: Phil N the Blanks
March 21: Dirty McCurdy

March 27: Whiskey and Beyond
CD release party

March 28: Stolen Mojo 8:30 PM
www.skipslounge.com | 929.9985

The Martini Bar
137 Main Street, Biddeford

Every Thursday: Live Music
www.martinisonmainebiddeford.com 

207.284.2355

Wiggly Bridge Distillery
441 US Route 1, York

March 21: Ben Lyons 5 PM
www.wigglybridgedistillery.com

351.8775

Woodland Farms Brewery
306 US Route 1, Suite C
March 19 Unmet Needs

March 21: Law of the Knife
March 26: Amanda McCarthy

www.wfbrewery.com | 994.3911

York Harbor Inn
480 York Street, York Harbor
March 20: Woody Allen 6 PM

Tim Theriault 8 PM
March 21: Woody Allen 6 PM

Grateful Ted 8 PM
March 27:  Wood Allen 6 PM

Dave Gerard 8 PM
March 28: Woody Allen 6 PM

Brad Bossee 8 PM
www.yorkharborinn.com | 363.5119

Are you a Trivia Lover?

Please, everyone, do call the venues 
listed in order to confi rm the follow-
ing events. Postponements and can-
cellations are coming in every day.

Thank you! 

Mondays:
Blue Mermaid, Kittery, 7 PM

Skip’s Saloon, Buxton
Sebago, Kennebunk, 7 PM

Run of The Mill, Saco, 7 PM
Tuesdays:

Garden Street Bowl, Kennebunk, 7PM
Federal Jack’s, Kennebunk, 8 PM

Back Street, Sanford, 7 PM
Cowbell, Biddeford

Wednesdays:
Duff y’s, Kennbunk

Alisson’s Restaurant, Kennebunkport
Thursdays: Feile, Wells, 7 PM 
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by Jo O’Connor
As a native, I love eating and drinking the Maine way. There are 
many foods and beverages that originated in Vacationland. To 
start with, we have the trifecta – lobster, blueberries and potatoes:

• Lobster: Strap on a bib! A trip to Maine is not complete without 
the briny crustacean-steamed, served with drawn butter. We are 
the largest lobster-producing state in the nation. Get crackin!’

• Potatoes: The Maine potato industry reports that spuds are the 
state's largest crop. We have been producing potatoes longer than 
any other state. Dig it!

• Wild about Blueberries: Maine produces 99% of all wild blueber-
ries in the US. It is the offi  cial fruit of Maine. Harvested from late 
July to early September, these memory boosters have double the 
antioxidants and fi ber, and half the amount of sugar, of cultivated 
blueberries.  Grab a handful so you don’t forget.

• B&M Beans: While Boston is known as Beantown, famed B&M 
Beans got its start and remains headquartered in Portland. This 
105-year old company still bakes its beans in the traditional man-
ner, in open pots inside brick ovens – a process that gives the beans 
a fi rmness and authentic taste far superior to modern, cooked-in-
the-can “baked” beans.

• Kate’s Homemade Butter: Located in Arundel, Kate’s butter is
made the old-fashioned way, churned slowly in small batches and 
never frozen. The fi nal result is the creamy, delicate texture and 
delicious homemade taste of Kate's Homemade Butter.

• Flo’s Relish: Operating in Cape Neddick since 1959, many locals
and visitors have heard of Flo’s Hot Dogs. Its signature relish 
condiment is something out-of-this-world. This dark brown, 
chutney-like dance between sweet and sour is the secret sauce.  
People come just to relish a visit! 

• Needhams: Potatoes are the main ingredient in Needhams candy
– a dark-chocolate–covered, coconut-cream treat and an old-time 
classic.  Step aside Mounds Bar.

• Whoopie Pie: While Needhams has its own special place in Vaca-
tionland cookbooks, the elephant in the room is the proclaimed 
Maine State Treat – the whoopie pie. A whoopie pie is like a 
sandwich, but made with two round mound-shaped pieces of 
soft chocolate cake with a fl uff y white fi lling. Here’s to making 
whoopie!

• Shain’s of Maine Ice Cream: This truly is Maine’s best premium
ice cream. Shain’s makes all of the ice cream in its Sanford plant, 
producing three-gallon tubs, quarts, ice cream pies and the famous 
Seadog Biscuits, Maine Caramel Sea Salt, Indian Pudding and 
Whoopie Pie fl avors.

• Allen’s Coff ee Brandy, You’re Fine Girl: Allen’s was founded in
Sommerville, Massachusetts, but this coff ee brandy is a Maine 
classic (just ask the locals). It’s a 60-proof naturally fl avored coff ee 
brandy made from the extract of imported coff ee beans. 

• Fiddleheads: You know those coiled tips of young ostrich ferns
that grow near lakes, creeks, brooks in Maine from late April 
through early June?  This short-seasoned delicacy is surely a sign 
of springtime.  

• Humpty Dumpty Potato Chips: Born in Scarborough in 1947, 
Humpty Dumpty chips are often cited as Maine’s favorite potato 
chip brand.  Currently owned by Canadian company Old Dutch 
Foods, the chips are still available in many fl avors, such as BBQ, 
Ketchup, Dill Pickle, Salt & Vinegar and All-Dressed. Humpty 
Dumpty’s US sales are limited almost exclusively to Maine.  

• Moxie Soda, Maine’s Favorite Drink: It’s Maine's offi  cial soft drink. 
In 1876, Union-born Dr. Augustin Thompson invented it as a con-
centrated medicine. With a curious fl avor, you will either love it 

or hate it. According to newendglandtoday.
com: “The soft drink is a subtle, not-too-
sweet blend of wintergreen and licorice.  
Others toss around words like medicine, 
motor oil and ‘root beer that’s gone really 
funky.'” Now that drink’s got moxie – yep, 
that where’s we got the word.
     So whether you are preparing dinner or 
supper (and there is a diff erence), try one of 
these Maine favorites. Bon appetit!

FMI: bmbeans.com; kateshomemadebutter.
com; floshotdogs.com; shainsofmaine.com; 
allenscoffeebrandy.com; olddutchfoods.ca; 
drinkmoxie.com 

Maine’s whoopie pies with 
Moxie and Allen’s Coff ee Brandy 
standing watch. Photo Credit: 
allenscoff ebrandy.com

An assortment of Maine staples.

Grab a handful of blueberries 
today. It’s the state official fruit. 
Photo Credit: PBS.org

Fiddleheads refer to immature 
ferns whose curled up fronds 
resemble the head of a fi ddle. 

Mainely Maine • Eating & Drinking Like a Mainah Reel Time
by Dana Pearson

Ordinary Love
It’s nice to see Liam Neeson taking a break from 

beating the crap out of baddies, which he has done 
so well since his break-through action fl ick Taken 
(2008). In Ordinary Love, he tones it down to play 
an ordinary Irishman trying to cope with his wife’s 
dreadful diagnosis of breast cancer. As Tom, he is 
in turns devastated, supportive, frustrated, bored, 
and angry – but always loving – as they take this 
one-year journey together. It’s a well nuanced 
performance.

That being said, it’s Lesley Manville, as Tom’s 
wife Joan, who blew me away. Though she’s been in 
a bunch of Mike Leigh fl icks, I fi rst truly noticed her 
in Phantom Thread (2017), where she played Daniel 
Day-Lewis’s commanding sister, Cyril. Here, she 
is a real-world woman dealing with a real-world 
problem. She loves her husband and appreciates 
all he’s doing for her in this crisis (which follows, 
by several years, another tragedy they can never 
overcome), but there are times when the simple 
fact that she is the one with cancer, not him, makes 
her feel utterly alone and terrifi ed. Manville is bril-
liant, especially in the quiet close-ups where all her 
emotions are on full display in her expressive eyes.

Ordinary Love is a simple movie, directed in 
a nearly documentary style by Lisa Barros D’Sa 
and Glenn Leyburn, working off  a witty, heartfelt 
script by playwright Owen McCaff erty. And let 
me say that, as a middle-aged individual, I fi nd it 
refreshing to see a fi lm about middle-aged love; that 

doesn’t happen 
much on the 
big screen.

O r d i n a r y 
Love is rated R 
for brief sexu-
ality and nu-
dity, but it feels 
like a PG-13 
movie to me.

The Invisible Man
This one had such promise. Seriously. Universal 

Pictures tried exhuming The Mummy from its vault 
of classic 1930s monster movies a couple years ago, 
but it tanked at the box offi  ce, even though it starred 
Tom Cruise. And no, I didn’t see it.

At any rate, that disaster brought a quick end to 
Universal’s plans to establish some sort of continuity 
in any monster movie reboots, so with The Invis-
ible Man (James Whale’s original 1933 version with 
Claude Rains being an exceptionally cool movie), the 
studio handed it to writer-director Leigh Whannell, 
giving him carte blanche.

Now, Whannell is the Aussie who gave us the Saw 
movies (I’m not entirely sure how to thank him for 
that), but then again, he also lessened the eww fac-
tor with Insidious (2010), which was a mostly terrifi c 
thriller. With the talented Elisabeth Moss at the helm, 
I fi gured The Invisible Man would be a surefi re hit.

Not so much. The acting and the camerawork and 
the scares are all exceptional, but there are more plot 
holes in this movie than there are in most cemeteries. 
Usually, I don’t notice them in the moment; I’ll be 
driving home and they’ll pop into my head, so that 
the viewing experience is ruined after the fact. But I 
noticed them as they popped up, one by one, in The 
Invisible Man.

The highlight of the fl ick is watching Moss be-
come unraveled, convinced that her abusive ex (a 
fabulously repulsive Oliver Jackson-Cohen) faked 
his death to make her life a living hell. Naturally, ev-
eryone around her thinks she’s nuts, as they should. 
We, the audience, know she isn’t nuts, and bask in the 
glory of her performance as a woman driven awfully 
close to insanity. So that’s fun.

But the rest of the movie is 
pretty basic. They should have 
borrowed more elements from 
the original than just the image of 
a guy in a hospital with his head 
all bandaged up.

The Invisible Man is rated 
R for language (profanity, not 
French or German) and strong 
bloody violence (yeah, lots of 
bit players – who would have 
fared much better had they just 
listened to Moss – get shot and 
stabbed and shattered). 

E l i s a b e t h  M o s s , 
s t a r r i n g  i n  T h e 
Invisible Man, has 
clearly had better 
days. Photo/Universal 
Pictures

Liam Neeson and Lesley Manville navigate 
their way through cancer in Ordinary 
Love. Photo/Bleecker Street Media



207-967-1261 • www.kbcshipyardstore.com
Free Brewery Tours and Tastings!

Below Federal Jack’s
Kennebunkport Brewing Co. Shipyard Store

First Brewpub in York County • Birthplace of Shipyard Ales • Brewery Tours
Fresh Beer Brewed On Site Daily • Always a mix of Shipyard and KBC Originals
7 Year Round Ales, Monthly and Weekly Seasonal Ales, And a Cask Ale on Tap
Monthly Localvore Menu with Beer Infused Recipes and Pairings  • 11 am – 12:30 am

Shipyard Shops  •  8 Western Ave  •  Lower Village, Kennebunk  •  207-967-4322  •  www.federaljacks.com 

INSPIRED FOOD  •  HAND CRAFTED BREWS  •  LIVE MUSIC

Shipyard Bottles  •  Pugsley Signatures

Nautical Gifts  •  Logo Wear

KBC Growlers  •  Kegs

Toys and Books

Mon.-Fri., 10-6  •  Sat.-Sun. 9-6

GREAT MAINE GIFTS & SOUVENIRS

Eat, drink & enjoy. 
Like a local.

In the heart of town, 
near Dock Square

4 Western Avenue, Kennebunk 
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Bringing you the very best
in arts, entertainment, 

lifestyle and leisure
since 1958.

See currrent and back issues online at 
www.touristandtown.com

Dock Square, Kennebunkport  |  207-967-9111  |  www.hurricanerestaurant.com Find us at                 .com, too!Find us at                 .com, too!

Good Restaurants Come and Go.
Great Restaurants Get Better & Better.

…open for the 
season April 8th…


